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lNTRODUCTION 
This thesis is concerned with the developing of four units of 
work in home economics at the secondary-school level. In building 
these units the writer is indebted. to Professor Roy 0. Billett of 
Boston University, who read the thesis and offered suggestions helpful 
to its. final preparation. The four units of work are based on certain 
]} 
principles which have been assumed. and applied to work in home 
economics. No attempt has been made to defend these basic principles. 
!I 
They include: 
l. Education is. guid.ed and directed growth. 
2 . The pupil's activities are given direction only by some 
goal which he seeks to attain. 
3. Problem-solving is the way of human learning. 
· 4. Learning is most effective wh.en optimally emotionalized. 
5. Persistence in problem-solving behavior varies with the' 
explici.tness of the directions which the pupil receives. 
5. Knowledge of progress is a powerful incent.ive to effort. 
7. All learning involves integration. 
8. Application of the learning product is essential if 
transfer is to take place. 
9. Independence in learning is encouraged if the pupil has 
some choice in what he is to do, how he is to do it, and when 
he is to do it. 
i/Roy 0. Billett, Fundamentals of Secondary-School Teaching, Houghton 
Miffli~ Company, Bqston, 1940, pp. 174-1'?5. 
_gjLoc. cit. 
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10. Because o.f the fact of individual differences, pupils 
should not begin nec.essarily at the same place, nor proceed 
neces.sarily at the same rate, in the same direction, and in the 
same way. 
The units state in simple language just what new capacities for 
and tendencies toward behavior the pupils are to have an opportunity 
to achieve, and include definite planned problem situations where each 
pupil, according to his aptitudes, abilities, interests, · and aims may 
meet to some degree. these desired capacities and tendencies by the 
problem-solving route. 
Two of the units have been presented to classes, not to establish 
their validity, for this takes years, but (1) for comparison with pre-
vious methods of t .eaching and (2) to v:erify which activities do and 
which do not produce results so that improvements may be made. 
Inasmuch as there is practically no material of this type in home 
economics the writer hopes that this will b..e a contribution to others 
in this field and, perhaps, give an incentive to them to go on and. do 
more much needed work in this branch of education. 
CHAPI'ER I 
UNIT ORGANIZATION OF THE TOPIC, 
THE KITCHEN 
General statement of the unit.-- To work successfully in a kitchen 
each pupil must · be acquainted with ki t.chen planning and informed con-
cerning selection, arrangement, and value of equipment and utensils. 
The kitchen is a . food workshop. Good. working conditions in this shop 
make for health and happiness. 
Itemi~eQ statement, or delimitation, of the unit.--
1. The furniture of a modern efficient kitchen consists in part of 
properly grouped, compact, built-in cabinets with flat-top work 
spaces which are 32 to 36 inches from the floo·r and which have a 
toe space beneath the front edge. A stove, refrigerator, and wall 
cupboards with shelves within easy reach, complete this efficient 
kitchen. 
2. The size of a kitchen for the average house is 10 feet by 12. It 
is easier to arrange a kitchen of this siz.e conveniently. 
3. Kitchen plans may be roughly classified as U-ty;pe, L-tyPe, and 
corridor-tyPe. 
4. Natural lighting in the kitchen should come from at least two 
windows, and preferably from two sides. The best exposure is to-
ward the northeast or northwest, or, when there is only one outer 
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wall, toward the north. Through this arrangement it is possible to 
have a cooler kitchen with less g lare from sunlight. 
5. Artificial lighting in a kitchen should come from a central ceiling 
fixture and from a special local lighting over each work center. 
6. Windows placed 42 to 46 inches from the floor, and reaching to with-
in a foot or less of the ceiling, will be most convenient, because 
the wall space below the windows can be utilized for work tables; 
also by having the windows reach near the ceiling the upper part of 
the room can be more easily ventilated by lowering the upper sash of 
a double-hung window. 
?. Double-hung kitchen windows should have full~length screens, so 
that th.ey may be opened either at the top or at the bottom. 
8. In a kitchen, casement windows should open out, not in, so that they 
will not interfere with the placement and use of equipment. 
9. Every door in a kitchen means a passageway. Doors should be grouped 
on one side or on adjacent sides of the kitchen because: (1) the 
worker will not be annoyed by frequent passing through; (2) cabinets 
need large units of wall space. 
10. · The floor in the kitchen should be cami'ortable to stand on and easy 
to clean. Most people prefer linoleum. Inlaid linoleum gives the 
best wear since the pattern is made in the material. The pattern 
of the ordinary linoleum is stamped only upon the surface and soon 
wears off. Varnishing, waxing, or shellacking the surface of ordi-
.. 
nary linoleum prolongs the life of the pattern and also makes it 
easier to keep the surface of the linoleum clean. The floor, being 
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the foundation, should be darker than the walls. Other materials 
that are found on floors include wood which requires much atten-
tion, tile which is hard to stand or walk on for any length of 
time, cement which is also a very hard surface, and rubber which 
has not been perfected to withstand absorbing grease, but which is, 
however, very comfortable to stand on. 
11. Kitchen walls may be finished with: (1} oil paint, (2) water 
paint, (3) enamel, (4) wallpaper with a special washable surface, 
(5) tiling, (6) vitrified brick, and (?) linoleum. 
12. The most satisfactory finish for woodwork is enamel. Light walls 
of neutral color present an appropriate setting. Light greens, 
buffs, or ivory are good colors for the kitchen woodwork and walls, 
because light colors reflect light. 
1.3. The storage area of a kitchen include pantries, cabinets, and 
closets. These should be conveniently arranged and located so as 
to require the least possible amount of walking. A well-planneQ 
storage space makes it easy for a person to: (1) store things 
with little waste space, (2) reach anything on the shelves, (3) 
clean the shelves, and (4) check supplies. 
14 . Many homes still have pantries. Pantries are convenient for stor-
ing food that needs to be ·kept at a lower temperature than that 
of the kitchen. A north wall is a suitable location for a pantry. 
15. Cabinets in a kitchen should be so constructed that the doors of 
the upper portion, when opened, will not interfere with such arti-
cles as amixer, bottles, or silex on the surface below. The 
upper part of the cabinet should be 10 to 12 inches d:ee·p. This is 
for storing supplies or dishes. The section below the table top 
should be much deeper, measuring from 20 to 24 inches in depth. 
This allows space for drawers and for storing large utensils. 
16. One closet is needed for the storage of such articles as brooms, 
mops, and vacuum or carpet cleaners. This closet may be in the 
kitchen or in the back hall. 
17. A few pieces of equipment are needed in the kitchen which cannot 
be built in but have to be purchased separately. However, these 
pieces should har.monize in type, color, and size with the general 
plan of the kitchen. These articles of equipment include the 
stove, the refrigerator or icebox, and the sink. 
lB. A gas or electric stove is more convenient to use and requires 
less. work to operate than a coal or oil stove. Economy in the 
operation of both gas and electric stoves has been made possible 
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by the design of heating units and heat controls, the electric 
stove having from three to five units. An automatic oven regulator 
takes the guesswork out of heating the oven to a desired tempera-
ture. Tne oven should be well insulated to enable it to hold the 
heat well. Stoves are usually of enamel, stain-resistant enamel 
being the best. Tops of stoves are also available in stainless 
steel or Monel metal which is more durable but more expensive. 
A good stove is the cheapest in the long run. The stove may be 
at right angles to the sink, or directly across from the sink if 
the kitchen is narrow. Utensils used at the stove should be 
5 
stored within easy reach of the cooking surface. 
19. The sink in a kitchen may be of Monel metal, stainless steel, or 
porcelain enamel. The metal sinks are desirable and will last a 
lifetime but they are expensive. Heavy porcelain enamel gives 
long satisfactory service and cleans easily. The 'best design has 
dou.ble drainboards, and back and sink all. in one piece. The drain-
board, or surface at the left of the sink, should be at least 18 
inches long and the stacking surface at the right at least 30 
inches long. Some sinks are made double. These should have a flat 
surface at either side. O.ther materials frequently used for drain-
boards are inlaid linoleum and wood. The sink should have a mini-
mum depth of 6 inches because too shallow a sink lets water splash 
over the :person doing the dishes. The sink to be large enough to 
hold a dish pan should measure 18 by 22. inches. 
20. There are two types of refrigerators: (l) the icebox, and (2) the 
automatic refrigerator. A. well-insulated icebox may be kept at a 
satisfactory temperature and operated economically. The automatic 
refrigerators may be operated by electricity, gas, or oil. Some 
:points to look for when purchasing a refrigerator are: (l) amount 
of available refrigeration space; (2) noise of operation; (3) size 
needed; {4) space available for its location in the room; (5) cost 
of operation; and (6) the temperature maintained in the food com-
partments. Buy from a reliable manufacturer. 
21. The refrigerants used include carbon dioxide, ammonia, sulphur 
dioxide, the Freon ref~igerants, methyl formate, ethyl chloride, 
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methyl chloride, and air. The essential parts are refrigerator 
case, compressor, brine tank, thermostat, and electric pump. Tne 
cooling medium is located in the refrigerator; the operating 
machinery may or may not be located there. The temperature is 
usually set for 40 or 45 degrees; when a higher temperature in the 
food compartment is reached, the electric pump automatically starts 
the gas through its cycle of compression and expansion, which again 
reduces the temperature to the desired. point. 
2.2. A refrigerant (l) should present no fire or explosive hazard; (2) 
in case of escape of gas, should not physically harm or poison 
substances with which they may came in contact; (3) for reasons of 
economy, uninterrupted operation and safety, should show low escap-
ing tendency; and (4) should have as low toxicity as possible. An 
example of the use of each refrigerant follows~ 
(1) Carbon dioxide--in theaters, ships, hospitals. 
(2) Ammonia--in industrial cold storage. 
(3) Methyl chloride--Birds Eye, meat markets. 
(4) Freon refrigerants--Frigidaire. 
(5) 1fethyl formate--General Electric. 
Ethyl chloride, butane, isobutane, and propane are inflaJJmJa-
ble. and therefore present fire hazards. 
23. Table and cabinet tops should be of material that (1) is easily 
cleaneQ; (2) is nonabsorbent; (3) does not warp or crack by heat; 
(4) is fireproof; (5) is resistant to a.cids and alkalis; {6) is. 
reasonable in price; and (7) is attractive in appearance. 
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Linoleum more nearly meets these requirements than anything else. 
Linoleum table tops can be purchased separately and installed on 
cabinet bases. Wood and porcelain enamel are also used for table 
tops. Wood (maple) should be finished with a waterproof, heat-
resistant spar varnish. MOnel metal or stainless steel are desira-
ble but are expensive. 
24. Kitchen equipment should be arranged with reference to the differ-
ent. kinds of work which must be carried on in the kitchen. The 
different kinds of work include: (1) preparing of food for cooking, 
(2) cooking and serving the foods, and (3) cleaning up and washing 
dishes. The food preparation area centers around .the refrigerator, 
· work table, and main storage center. Here, incoming supplies are 
received and distributed, and food is prepared.. The cooking and. 
serving area centers around the range and its adjoining work sur-
faces. This area should be well lighted and the utensils used 
there should be stored close at hand. For serving, either a shelf 
or a wheel table is desirable. The cleaning and dishwashing area 
centers around the sink. Here the soiled dishes are removed, 
scraped and stacked., washed, drained, and put away. This area 
should include provisions for these activities and storage space 
for equipment used in this area. Spaces are need.ed for a stool 
and a chair or two (much work can be done sitting down); for the 
garbage receptacle; and for hanging dish towels. This arrangement 
minimizes the effort required. in walking and reaching. 
2.5. Kitchen utensils are made from different materials: aluminum, 
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enamelware, iron, glass, steel, and wood. Each kind has various 
uses, advantages, disadvantages, and requires special care. The 
ideal utensil is easily cleaned and cared for, has no unnecessary 
creases or folds where dirt can collect, is symmetrical and logical 
in shape, is durable, and lends itself to a variety of uses. The 
number of pieces of small equipment necessary depends upon the size 
of the family, the amount and kind of cooking done, and the ingenu-
ity of the one who is doing the cooking. 
26. Small equipment, called "labor-saving devices," include electric 
mixers, toasters, waffle irons, dover egg beaters, and oven-heat 
regulators. They should be chosen by the standards of sturdiness 
or durability, ease of manipulation, safety, need, and usability. 
Probable indirect and incidental learning products.--
1. A greater interest in the kitchen in one's own home. 
2. An increased vocabulary of terms pertaining to the kitchen. 
3. An attitude of willingness to try new ideas. 
4. Increased. skill in the abilitY to judge advertisements and sales' 
talks for their true values. 
5. A realization that proper arrangement of equipment promotes effi-
ciency in work. 
5. The ability to use and care for certain common equipment in such 
a way as to prolong its life. 
7. A respect for property and a willingness to take good ·care of it. 
The unit assignment.--
A.. One or more ofthe following introductory activities: 
l. Hold an extemporaneous class discussion based on impromptu re-
ports of the home kitchens of the pupils. 
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2. Distribute a homemaking magazine to each pupil. Have each pupil 
evaluate a picture which she will choose from this magazine. 
(Keep the picture and the evaluation and at the end of the unit 
have the pupil revaluate the picture.) 
5. Administer an objective diagnostic test covering the delimitation 
of the unit. Analyze results to see the needs of the individual 
pupils and of the class as a whole. (See. pages 18-2.4.) 
4. Visit a model kitchen in the display space of a gas or electrical 
company. Note the fine points of equipment as demonstrated -by 
the salesman and the total prices ·for all the pieces shown. 
Discuss how or if a. family should ever attempt to secure all 
these pieces. 
5. Observe a demonstration of the preparation of a meal. Note 
economy in the use of the electric stove, accessibility of small 
equipment, and the number and direction of the steps taken. · 
6. Distribute equipment list. Have each pupil check this list. Do 
not have them sign their names. Have the pupil check those arti-
cles already in use in the home, and number 1, 2, 3, and 4, the 
next four purchases that seem to them to be most desirable for 
their home kitchen. 
B. Suggested core experiences to be conveyed to the pupils via a 
mimeographed study and activity guide handed out to the pupils at 
the close of the introductory activities. 
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1. Read this study and activity guide carefully. Check the items 
which interest you most. Can you suggest any other really 
interesting things which might be done in connection with this 
unit? If so, write out a brief description of each thing to be 
done and pass it to your teacher tomorrow. If while studying 
this unit, you should think of something of interest to do in 
connection with this unit, be sure to let the teacher know. In 
t his study and activity guide the words relate, discuss, and 
debate mean studying and presenting orally your results of study. 
The words note, list, plan, and report, unless it definitely says 
report. orally, mean passing in to y~ur teacher in writing, the 
results of your study. Your teacher should be notified by you, 
in advance, when your plans are ready for a demonstration. 
2. On graph paper, which will be supplied, draw a floor plan of a 
kitchen that is familiar to you. Each square tt inch) represents 
one square foot of floor space. Firs t show: (1) the dimensions, 
(2) location of windows (use this mark to designate a window 1--i ) , 
and (3) location of doors (use t his mark to designate doors~ ) • 
Plans will then be compared and conclusions drawn as to what most 
of our kitchens have in common so far. 
3. Place, preferably below the floor plan, the following infonnation: 
(1) type of floor covering, (2) the finish on the walls, and (3) 
t he finish on the woodwork. A committee of pupils will summarize 
this information and find the floor covering most commonly used, 
and the varieties and most satisfactory finishes for walls and 
11 
woodwork. 
4. Locate all the important equipment, such as stove, sink, storage 
area, and refrigerator, on the floor plan. When you measure your 
equipment use a scale of 1 square Ct inch) equals 1 foot. Classify 
your kitchen as U-type, L~type, corridor-type, or unclassified. 
5. Measure the height of the sink, stove, and work tables or cabinets. 
A committee of pupils will summarize this infor-mation and report 
the average height of each. 
5. What storage space do you have in your kitchen? Enough? Too much? 
Accessible? Inaccessible? Study cupboards and storage spaces in 
your home for better arrangement of small equipment such as paring 
knives, egg beaters, potato masher, and salt and pepper shakers. 
What changes can you make? Ask your mother if you may try a differ-
ent arrangement if you sincerely feel that you have a better plan. 
Keep a record of ( l) the old plan and (2) the new plan. Try the 
new plan for a month and hand in an accurate account of the results 
of your ideas. 9:14?-148, 12:5-59. 
7. After the above studies what minor or major changes would you say 
you could make to benefit all who w:ork in your home kitchen? Report 
your finding orally to the class. 
s. If' yo.u had 30 dollars to spend on kitchen equipment, how would you 
spend i .t for your own kitchen and why? Consult either stores or 
catalogues for prices. Report your findings orally to the class. 
18; 2.9?-305. 
9 .• Plan rearrangement of your ki.<tchen in accordance with the principles 
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of good kitchen planning. 9:145.-14.8, 16:3-14. 
10. Choose one of the following: stove, sink, kitchen cabinet, refrig-
erator, table, or floor covering. Describe your selection and 
state reasons for your choice. 18:299-303, 9:148-153. 
ll. If you had $5.00 to spend on utensils for your ki t.chen, what shou.ld 
you buy? Give reasons for your selection, also state costs. Use 
newspaper advertisements for cost. 2:3-2.0, 7:249-260. 
12. Study a score card for the kitchen. Participate in a discussion 
of the points. that you consider important and the value that you 
give to each. l6:15-l6 (Optional related activity 9). 
13. Score three kitchens that are fami.liar t .o you .• 
14. Take an inventory of the utensils in your home kitchen. List the 
articles that need replacing, the articles that are not used, and 
the new articles that are needed.. Find out the cost of these arti-
cles. 
15. Arrange a display of kitchen utensils to show the different materi-
als of which these are made:. aluminum, enamel, tin, stainless 
steel, copper, iron, glass, earthenware, and wood. Compare prices 
and_ discuss the characteristics and the best uses of each. 2, 
6:588-590, 7:249-260. 
16. Demonstrate the use of one kind of eq_ui.pment found in the laboratory 
17. These are days in which each of us wants to do anything possible 
to help. One way in which we can all be of service is by elimi-
nat.ing was.t.e of time, energy, and materials. · Be prepared. to dis-
cuss what service you can contribute to your country. 
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18. Make a list of the tools and utensils found in a kitchen. 
Classify these articles according to the places where you think 
they ought to be stored: (a) near the stove, (b) near the sink, 
(c) near the work table or in a kitchen cupboard or cabinet, and 
(d) in the pantry if you have one. 
c. Optional related activities. 
1. 1t1ke a kitchen scrapbook of clippings. from newspapers or maga-
zines; articles written, and drawings or plans made, by class 
members; college, state house, federal government, or good ad-
vertising bulletins; and any other good material. This would 
be a contribution to our classroom library and would be exhibit 
material to show visitors the type of work that you are doing. 
2. Arrange for a visit to a downtown model kitche~. Your teacher 
will be glad to assist you in this project. 
3. Visit the oldest kitchen in your community. Report orally or 
in writing the differences between this kitchen and a modern 
kitchen. 
4. Visit a kitchenette in a modern apartment house. Report how 
this differs from a kitchen. 
5. Y~ke a list of the ways in which you think people waste time 
in doing work in the kitchen. 
6. Make an illustrated booklet of pictures from old magazines 
picturing the evolution of the kitchen from Pilgrim kitchens 
to the present time. Never mutilate a book or magazine which 
belongs to someone else. Magazines are available in the school 
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laboratory. 
7. Set up an exhibit of labor-saving devices for the kitchen. 
8. Make a list of questions which you would ask a salesman if you 
were selec.ting a refrigerator. 
9. ~~e a score card so that each member of the class can score her 
home kitchen and her school kitchen. 
10. Make a list of the labor-saving devices which would prove helpful 
in your own home. 
11. Analyze pictures of kitchens that you find in magazines. Tell 
their good and poor points. 
12. Visit stores and procure advertising literature and prices of 
any one of the following: (1} stoves; (2) sinks; (3) refrigera-
tors; and (4) tables or cabinets. Study advertisements in cur-
rent magazines. Working alone or with other pupils prepare a 
mounted exhibit for the bulletin board to show the advantages of 
the equipment as claimed by t he manufacturer . Write a brief 
statement below your mounted material as to the reason why you 
think the manufacturer's claims are valid or sound. 
13. Cross out all words in advertisements for equipment i .f they do 
not offer information of value to a huyer • . Why were these 
crossed-out words used? 
14. Classify all supplies and utensils to be stored under the fol-
., 
lowing headings: (1} serving center, (2) sink center, (3) mix-
ing or preparing center, and (4} storage and refrigerator center. 
Exhibit this on the bulletin board. (See optional related 
15 
activity 1. ) 
15. Prepare to relate a story of some piece of equipment that was 
ruined or its life shortened. through careless or ignorant treat-
ment. 
16. Yake an inventory of the small equipment used in your school 
unit kitchen. Determine where and how often each of these tools 
is useQ in this unit. Use this information in rearranging the 
equipment. Ask other class.es using the unit to report on what 
they think of the changes that you have made. 
17. Find out how correct. working heights may be determined and demon-
strate the different methods of correcting the height of equip-
ment. 
18. Prepare to present a "Professor Q,uiz" program through questions 
and prepared answers. 
19. Collect arguments for and against the attitude that equipment 
should not be regarded as a. permanent but as a temporary posses-
sion to be discarded for a newer model in the near future. 
ao. "Sell" your equipment to the class. Provide comparative infor.ma-
~ ~ 
tion on different types of stoves, sinks, or refrigerators and 
note the choices made by the class. 
y 
D. List of references. 
1. Balderston, Lydia Ray, Housewifery, :r. B'. Lippincott. Company, 
Philadelphia, 1924. 
2. Blackburn, Burr, and Bernice Dodge, Kitchen Utensils, Better 
1/The first 23 of these references are both teacher and pupil refer-
ences. The remaining two are for the teachers' use. 
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Buymanship Series Number 7, Household Finance Corporation, 
Chicago, Illinois, 1937. 
3. Calvert, :Maude Richman, and Leila Bunc.e Smith, Advanced Course in 
Home Making, Turner E. Smith and Company, Atlanta, Georgia, 1939 . 
4 .• Ford, Lorraine, Kitchen Planning and Arrangement, EXtension Bulle-
tin N.Um.ber 108, Extension Department of Mississippi State Col-
lege, Cooperating with United. S'tates Department of .Agriculture, 
Columbus., Mississippi, November, 1939. 
5. Gray, Greta, House and Home, J'. B. Lippincott c·ompany, Philadel-
phia, 1935. 
6. Greer, Carlotte C., Foods and Homemaking, Allyn and Bacon, Boston, 
1938. 
'Z. Harris, Florence Laganke, and Ruth Adele Henderson, Let's Study 
Foods, Little, Brown and Company, Boston, 1935. 
8. Harris, Florence Laganke., and Hazel H. Huston, The Home Economics 
Omnibus, Little, Brown and Company, Boston, 1935. 
9. Harris, J'essie W., and Elizabeth Lacey Spear, Everyday Foods, 
Houghton Mifflin Company, Boston, 1941. 
10. Harris, J"essie, Study Guide to Everyday Food Problems, Houghton 
Mifflin Company, Boston, 1935. 
11. Herrington, Evelyn M., A Guide-Book For Homemaking, D. Appleton-
Century Company, New York, 1935 • 
.. 
12. J"onas, Clara E., Kitchen Storage Space, New York State College of 
Home Economics, Cornell University, Ithaca, New York, 1938. 
.. . 
13. I.annan, FaithR., HughinaMcKay, andFrances Zuill, The Family's 
Food, r. B. Lippincott Company, Philadelphia, 1937. 
14. Matthews, Mary Lockwood, The House and Its Care, Little, Brown 
and Company, Boston, 1940. 
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15. Mallern Kitchen Bureau, How to Plan a Modern All-Electric Kitchen, 
420 Lexington Avenue, New York. 
16. Pew, Frances, The Step-Saving Kitchen, Iowa State College of Agri-
culture Extension Service, Ames, Iowa, October, 1937. 
1?. Pond, ESther, Planning The Efficient Kitchen, Extension Bulletin 
24?, State College of Washingt.on, Pullman, Washington, March, 
1939. 
18. Shultz, Hazel, Housing and The Home, D. Appleton-Century Company, 
New York, 1939. 
19. Silver, Fern, Foods and Nutrition, D. Appleton-Century Company, 
New York, 1941. 
ao. Stanley, Louise, Planning The Kitchen, Tentative draft by the Chief 
of the Bureau of Home Economics, United. States Department of 
Agriculture, with the cooperation of Maud M. Wilson, Home Eco-
nomics, Agricultural Experiment Station, Oregon State Agricul-
tural College, Corvallis, Oregon, 1940. 
2.1. Tile Manufacturers' Association Inc., Facts. About Tile, 1941, 50 
East 42nd Street, New York. 
22. Trilling, Mable B., Florence Williams, and Grace G. Reeves, A. 
Girl's Problems in Home Economics, :r. B. Lippincott Company, 
Philadelphia, 1931. 
23. United States Department of Agriculture, Floorsand Floor C.overings, 
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Farmers' Bulletin Number 1219, Washington, D. C., 1921. 
24. Department of Public Instruction, Units of ~Vork In Education For 
Homemaking, Harrisburg, Pennsylvania, 1938. 
25. Wisconsin Department of Public Instru?tion, Suggestive Guide For 
The Improvffirrent Of Instruction In Home Economics: Area Of Foods 
And Health, Area Of Housing, C.urriculum Bulletins, Volume II, 
Number 5a and Number 5b, Madis on, 1939. 
Objective Diagnostic Test on Unit I, 
The Kitchen 
Section I--True-False Items 
Directions for true-false items: Read each s.tatement carefully. If 
you think the statffirrent is ~' pencil a c.ircle around the numher o:r 
the statement. If you think the statement is false, make an X through 
the number of the s.tatffirrent. If any part of the statement is false, 
it is all false. 1Tark all statements. Your score will be the total of 
the items which you get right. Therefore you should not leave any 
l:l 
items unmarked. 
T 1. The furniture of a modern kitchen consists in part of properly 
grouped, compact, built-in cabinets. 
F 2. In general, modern kitchens have just about as much floor space 
as old-fashioned kitchens have. 
T 3. Built-in cabinets should have a toe space beneath the front edge. 
F 4. The average height of flat-top work spaces is 30 to 32 inches 
1/These directions apply to all true-fals e questions for subsequent 
sections. 
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from the floor. 
F 5. The size of a kitchen no longer is impo,rtant in kitchen planning. 
T 6. The size of a modern efficient kitchen is about 10 feet by 12 .• 
F '7. Ki tchen plans may be roughly classified. as S-type, L-type, and 
corridor-type. 
T 8. Natural lighting in the kitchen should come from at least two 
windows. 
T 9. It is preferable to have natura.l lighting in the kitchen come 
from. two sides. 
F 10. A kitchen with a southwe s t exposure has less glare from sunlight 
than does one on the northwest. 
T 11. Artificial lighting in a kitchen should come from a central ceil-
ing :fixture and from a special local lighting over each work 
center. 
T 12. Windows should be placed 42 to 46. inches :from the floor. 
F 13. The top of the kitchen windo-ws should be 3 feet from the ceiling. 
F 14. In studying windows it is essential to know that double-hung and 
casement mean the same thing. 
T 15. Double-hung windows should have :full-length screens, so that 
they may be opened either at the top or at the bottom. 
T 16. In a kitchen, casement windows should open out, not in, so that 
they will not interfere with the placement and use of equipment. 
T 17. Doors should be grouped on one side or on adjacent sides of the 
kitchen. 
F 18. Cabinets need. small units of wall space. 
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Section II 
19-32. Directions: In the parentheses in front of each of the follow-
ing ter.ms, place~' ~' or~· to show that the utensil or 
equipment belongs primarily in the area of ~reparing food for 
cooking, ~ooking and ~erving food, or ~leaning up and .!_ashing 
dishes. 
( p refrigerator ( p ) pantry 
( p main storage center (c-s) salt and pepper shakers 
( p work table (c-w) electric dish washer 
(c-s) range (c-w) garbage receptacle 
( p ) vegetable bin p stool or chair 
(c-w) sink ( p electric mixer 
(c-s) wheel table (c-w) towel rack 
Section III 
33-40. Directions: Eight of the i terns in Column 2. can b.e matched with 
the eight items in C'olumn l. Show: that you know which item 
matches which. Do this by placing the number of the item in 
Column 2 in the appropriate parentheses in Column 1. For exam-
ple~ is placed in the parentheses in front of the item Kitchen. 
Column l Column 2. 
{ 14) Electric mixer l. 2.0 to 24 inches deep 
( 8) Electric range 2. . 28 to 32 degrees 
( ll) Sink 3. Carbon monoxide 
?) Refrigerant 4. 12 by 18 inches 
( 5) Kitchen 5. U-type 
( 6) Floor 
( 9) Upper part of cabinet 
(12) Refrigerator 
Section IV 
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6. Linoleum 
7. F'reon 
B. Heating units 
9. 10 to 12 inches deep 
10. Oil paint 
11 .• 18 to 22 inches 
12. 40 to 45 degrees 
13. Burnel;'s 
14. Labor-saving device 
41--19. Directions: In the following list check the five i tem.s repre-
senting., in general, the most necessary q_uali t-ies of material 
for table and cabinet tops. Check not more than five. 
(v) Easily cleaned 
( V') Nonabsorbent 
( ) Rec.ta.ngular in shape 
(v) Reasonable in price 
Easy to buy 
) Lightweight 
( ) Cheap and covered with oilcloth 
(v) Attractive in appearance 
(v) Resistant to acids and alkalis 
Section v. 
60-56. Directions: Show which words have been omitted from the paragrap 
in Column 2. Do this by placing the number of ea.ch blank in 
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Column 2. in the appropriate parentheses of Column l. 
Column 1 
( 5) clean 
(6} reach 
( ) sitting 
( ) move 
(2) conveniently arranged 
( ) discard 
(4) check 
( ) save 
(?} store 
( ) eat 
( ) differently arranged 
(3) walking 
( 1) storag.e 
( ) serving 
Column 2 
The ( 1} ___ area of 
a kitchen includes pantries, 
cahinets, and closets. These 
should be (2} and lo-
cated so as to require the 
least possible amount of (3} 
.A well-planned s.tor-
age space makes it easy for a 
person to: ( 4) 
plies, (5) 
----sup-
----
the shelves, 
( 6) ___ anything on the 
shelves, and (7) ------things 
with little waste space. 
Section VI 
True-false items. 
T 5'7. Doors. should be grouped on one side or on adjacent sides of the 
kitchen because the worker will not be annoyed by frequent 
passing through. 
T 58. Rubber as a floor covering has not been perfected to withstand 
-
absorbing greas.e. 
T 59. The floor in the kitchen should be comfortable to stand on and 
easy to clean. 
T 60. Inlaid linoleum gives the best wear since the pattern is made 
in the material. 
F 61. The :floor, being the foundation, should be of a lighter color 
than the walls. 
T 62. The pattern of the ordinary linoleum is stamped only upon the 
surface. and soon wears off. 
T 63. Varnishing, waxing, or shellacking the surface of ordinary 
linoleum prolongs the life of the pattern. 
F 64. Wood as a floor covering requires little attention. 
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F 65. T.ile and cement make good floor coverings because they are easy 
to stand or walk on because of their hard surface. 
Section VII 
66-?2. Directions: Check the seven most suitable finishes :for kitchen 
walls. (Check only seven}:. 
( V') oil paint 
( ..-) tiling 
( inexpensive wal.lpaper 
( ) whitewash. 
(I") linoleum 
( ) pine panels 
c~J vitrified brick 
(v) enamel 
( v) wallpaper with a special washable surface 
{ ) waxed wood 
(>") water paint 
Section VIII 
True-False ;J:tems 
T' ?3. The most satisfactory finish for woodwork is enamel. 
F ?4. Dark walls preaent an appropriate setting. 
F '75. Dark green is a good color for the kitchen woodwork and walls 
because no light is reflected. 
T 76. Light colors reflect light. 
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CHJ.Pl1ER II 
UNIT ORGANIZATION OF THE TOPIC, 
GOOD :mNAGWENT IN 'IRE KITCHEN 
General statement of the unit.-- To be efficient in the kitchen 
each pupil must learn to manage. Skilled management of time, money, 
materials, and equipment saves energy, money, worry, and disappoint-
ments. Working efficiently saves more time for other things. 
Itemized statement, or delimitation, of the .unit.--
1. A. good manager dresses for the occasion. From head to toe the pic-
ture should be: (l) protec.ted hair; {2) fresh, cheery dress, apron, 
or smock of washable material; (3) clean hands and nails; and (4) 
comfortable shoes. 
2. A beginning manager should always make written plans. This includes 
securing recipes, getting the supplies, and making a work schedule. 
3. In carrying out the work schedule the good manager notices changes 
that make for improvement in her plans. 
4. After the plan has been carried out the thoughtful manager will re-
flect upon the reasons ~or the results. 
5. A good manager plans meals that meet nutrition requirements. (Unit 
IV, The Luncheon or Supper, is a further extension of this topic.) 
6. An efficient manager buys foods intelligently. (Unit. III, Buying 
Foods, i .s a further extension of this topic.) 
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7.. An e~~icient manager has a knowledge o~ the table of measures, 
table o~ abbreviations, and the special treatment of ~ood in measur-
ing. 
8. A good manager uses time, materials, and equipment economically. 
9. A good manager washes dishes quickly. To do this she is properly 
"set" for dish-washing. This includes having pans and milk glasses 
soaking, dishes piled after having been scraped with a rubber 
scraper, hot soapy water ready, and clean towels. Then the glasses, 
dishes, and pans are q~ickly washed, the dishpan wiped out, the 
towel washed and rinsed out, and the sink wiped clean. The dishes 
should. be stacked on the right (for a right-handed person) and 
drained. on the left. Each dish or utensil as it is washed is. held 
in the left hand, so it would be time and energy saved to place the 
dish on the left of the sink to drain. If the dishes are drained 
on the right of the sink, the left hand must cross the right with 
every piece· that is put down. 
10. Cleaning the sink includes using a strainer for the removal o~ food 
particles from the dish water, washing with plenty of hot soapy 
water, not putting g;J:ease down a sink because it solidi:fies. upon 
cooling and adheres to the side of the drainpipe, using a fine 
cleaning powder in the sink, and occasionally cleaning out the sink 
drain with a strong alkali such as Draino. 
11. Cleaning modern gas stoves. include waiting :for the stove to cool 
before cleaning (to prevent cracking the enamel), wiping the sur-
face with soapy water and a clean cloth after using, and. wiping 
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the burners of the stove freQuent.ly (to prevent clogging) . 
12. The electric range is cleaned very easily. First wipe the porcelain 
with a clean cloth and a mild soap and water; secondly, wash the 
chromium collar surrounding the Calrod coils with soap or mild 
abrasive; next, remove the surface units occasionally and clean the 
edge of the cooking top around opening; and lastly, wash or scour 
removable unit pans until clean. To facilitate cleani~ the remov-
able pans may be soaked if food has been allowed to burn on. In 
cleaning the oven, everything, including the oven baking shelves 
and heating unit, may be removed from the oven. The baking shelves 
may be washed. Do not put the unit in water, but wash the baffle 
to remove spots, and dry thoroughly. With all eQ~ipment removed, 
wash oven lilling thoroughly with soap and water, rinse and polish 
with a clean cloth. If the oven door frame and the top and sides 
of the door are cleaned each time the oven is used, it will simplify 
the care of the range. In replacing the oven unit after cleaning, 
make certain that it fits fir.mly into the terminal connection. If 
the heating unit is not connected, the oven will not heat. Arrange 
baking shelves in side rack. 
13. A good manager operates the burners of an electric stove so as to 
insure economy of operation and the best results in the finished 
product. The cooking surface of an electric stove has two sizes 
' of heating units. · The 5i-inch units are used for cooking vegeta-
bles, fruits, candies, and heating a small teakettle of water. 
The Si-inch unit is for large quantity cooking, frying, and.. heating 
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a large teakettle of water. Many electric stoves now have a thrift 
cooker which is used for the steaming of vegetables, meat cookery, 
baked beans, and steamed puddings. 
14. The utensils best suited for an electric stove are those with flat 
bottoms to :fit the unit, straight sides, and a close fitting cover. 
Use a large utensil on the large size unit and a small utensil on 
the small unit. Selecting the correct utensils for the use on the 
electric range enables one to · cook using little wat er. This is a 
more healthful and economical way of cooking. 
15. When using the elect ric range, foods should be on intense heat 
until the steaming point is reached, then the heat should be reduced 
to low. Always turn the switch off the last 10 to 15 minutes when 
cooki ng , for there is sufficient heat stored in the unit to continue 
the cooking for this length of time. 
15. The electric oven is the section of the range used for baking, 
broiling, roasting, and whole-meal dinners. The oven is equipped 
with a sliding shelf, a sliding adjustable shelf, side racks, and 
an oven unit. All electric ranges now have automatic temperature 
controls. 
17. Many electric stoves have an automatic time control which turns the 
current on and off at the time you wish. For operating instructions 
see booklet accompanying the s tove. 
18 . There are two t ypes of pans to use for electric oven cookery, a 
bright finish pan such as aluminum or tin, and pyrex. I f pyrex 
is used. lower the temperature 50 degrees and arrange pans in the 
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upper section of the oven. Black or dark-bottomed pans will cause 
uneven browning due to the rapid heat penetration of black or dark 
surfaces. In an electric oven roasts do not need to be covered. 
19. Do not heat the oven or the broiler pan for broiling when using 
electricity. Turn the oven switch on after the food is placed on 
the cold broiler pan and placed in the oven. 
20. Each stove is provided with a safety fuse located just beneath the 
switch buttons. This protects your range from "surges" of elec-
tricity. 
21. Both electric and gas ranges are equipped with time chimes. 
22. Both electric and gas ranges have drip pans which should be cleaned 
daily. 
23. A. good manager keeps the refrigerator clean. The outside of the 
refrigerator is washed with soapsuds, then rinsed and wiped dry. 
The inside needs a cleaning about once a week. Glass shelves 
should be washed. in lukewarm water in order to prevent breakage. 
Baking soda in the water is used for wiping out the interior of the 
refrigerator. Wash the ice-cube trays. 
24.. Be sure to defrost the mechanical refrigerators frequently enough 
so the metal is not covered with a thick coating of ice or snowy 
particles. When the refrigerator is being defrosted there is an 
excellent opportunity to clean the inside of the box. 
25. The refrigerator that uses ice needs especial attention with re-
spect to the ice chamber and the drain. Do not let these go un-
cleaned for more than a week. 
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25. Never leave a wet towel or dishcloth in a heap. Bacteria flourish 
in warm, damp places. Wash the towels and cloths in hot, soapy 
water; rinse well; and dry them by hanging them straight on the 
towel rack. 
27.. A good manager is careful of fire, steam, hot utensils, sharp edges, 
and electrical equipment. A good manager also wipes up spilled 
food immediately, uses a stepstool instead of a chair when reaching 
for anything, and stores cleaning fluids in a safe place. 
28. A good manager is one who uses labor-saving devices, such as paper 
towels, stainless steel paring knives, oven-heat regulator, and 
wire racks for draining dishes. 
a9. A good manager knows h ow to reduce the cost of meals by a wise use 
of left-over meats, vegetables, breads, liquids from vegetables, 
and cereals. 
30. The good manager is careful where she places food in the refriger-
ator. One part of the refrigerator is always colder than the rest. 
This differs. with various types of iceboxes. The differences in 
temperature can be detexmined by testing the temperature on the 
different shelves of your refrigerator. Place thermometers in the 
box, close the door, and leave them for five minutes. Open icebox 
-
and read temperatures. The ~ost perishable food should go in the 
coldest part of the refrigerator: milk and cream, raw meat, fish, 
and poultry. Cooked meats, eggs, butt.er, and cooked foods should. 
be kept in the next coldest place. Raw vegetables and fruits need 
the next coldest part of the refrigerator. Frozen foods should be 
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kept in the f're~zing compartment. It is best to keep food covered 
because of evaporation and because some foods easily absorb the 
flavor of other :roods. 
Probable indirect and incidental learning products.--
1. An attitude of' greater helpfulness in the home. 
~. A greater interest in the kitchen in one's own home. 
3 . Increased skill in caring for the equipment in home and school 
kitchens. 
4 . A desire and some ability to make home work in the kitchen easier. 
5. The abilit.y to decrease the amount of' time and effort in routine 
tasks through use of time schedules and work plans. 
The unit assigment.--
A. One or more of the following introductory act,i vi ties: 
-
1. Aili~inister an objective diagnostic test covering the itemized 
statement or delimitat ion of the unit. (See pages 41-46.) 
2.. Participate in a. discussion of the requirements of a goodmana-
ger, based on pupils' experiences in managing either at home or 
for ]?ay. 
3. Observe a display of new kitchen gadgets.. Find out hov; many of 
these articles. are familiar to arid used by the pupils. Explain 
the new ones as questions arise . 
4. Discuss: "Tne problem of saving time in dishwashing may be as 
interesting as a puzz.le. tt 
5. Have each pupil contribute two questions to the questi on box. 
Use this as a guide. 
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6. Discuss: "War economy and good management in the kitchen have 
nothing in connnon." 
B. Suggested core experiences to be conveyed to the pupils via a mimeo-
graphed study and activity guide handed out to the pupils at the 
close of the introductory activities. 
1. Read this study and activity guide carefully. Check (v) the 
items which interest you most. Can you think of any other really 
interesting things which might be done in connection with this 
unit? If so write out a b.rief description of each thing to be 
done and hand it to the teacher tomorrow. The words relate, 
discuss, and debate mean studying, and reporting orally the re-
sults of your study. The words note, list, plan, and report, 
unless otherwise stated, mean passing, in to your teacher, in 
writing., the results of your study. Your teacher should be 
-
notified by you, in advance, when your plans are ready for a 
demonstration. 
2. Participate in a discussion of personal appearance. What kind 
of apron will you wear in the kitchen? How will you. arrange 
your hair? \~at should be the condition of your hands and nails? 
Vfuat kind ' of shoes will you wear? 
3. Visit the school lunchroom and note the appearance of the workers 
there. On the bulletin board you will find a. sheet labeled, 
School Lunchroom Visit. Under the proper heading fill in: (1) 
-
date of visit, (2) time you left the room, and (3) time you re-
turned to the room. Be quiet and courteous in the lunchroom. 
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4. Set standards for personal appearance and plan how to maintain 
these. Notice the manager card on the bulletin board. Consult 
4:284 and 11:327. Make suggestions for a score card on personal 
appearance. Elect a manager from each kitchen to help keep 
these records. In order to give others a chance to manage, how 
long should a pupil be allowed to hold this position? 
5. List the four qualities needed by a good manager. Elect a com-
mittee tb summarize these lists and report the results to the 
group. Using this as a basis plan a score card for a good mana-
ger. Elect pupils to take charge of scoring the class on their 
managerial ability. 
6. Using the principles of good management as set forth in 9: 18-33 ; 
plan all of the steps in getting the following meals: 
Breakfast 1. 
Stewed dried apricots 
Oatmeal with milk 
Hot muffins 
Breakfast 2 . 
Tea or milk 
Orange or tomato juice 
Omelet 
Chocolate 
Breakfast 3. 
Coffee cake 
Cream of wheat with dates 
Waffles Bacon 
Cocoa 
7. Compare plans with several of your classmates and discuss the 
relative merits of the various plans. Revise your plans. 
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8. On a Saturday or Sunday morning when you do not have to rush off 
to school try one of the plans at home. Save this plan. Later 
when the unit on breakfast is completed, revise your .plan and 
try preparing the same breakfast a second time at home. 
9. Assemble all the cookbooks that you have in your home. I.Dok at 
the tables of contents and find the tables of measures and abbre-
viations. Is there more than one way to abbreviate some of the 
words? Make a note of them. 
10. Us.ing your cookbooks at home .make a list of alL the measures that 
you think will be helpful to you in this class in foods. 
11. Give a class demonstration on. the proper way to measure wet. and 
dry ingredients. 7:2.78-281. 
12. Prepare to demonstrate the proper way to wash dishes. 9:30-32, 
17:171, 7:2.6.4-265 (.Optional related activity l). 
13. For what regular housekeeping jobs pertaining to your home kitchen 
do you feel that you fairly could be held responsible? 
14. Make a list of directions for one of the following housekeeping 
jobs: (l) cleaning the refrigerator, (2 ) cleaning an electric 
s.tove, (3) cleaning a gas stove, and (4 ) cleaning utensils made 
of various materials. These will be discussed and the best 
directions will be mimeographed for your future use. 17:172-1?4, 
7:262- 2.65. 
15. Study advertisements for electric ranges. Select the unit having 
the greatest. number of available heats. List the recommended 
uses for each heat. 
l6. Discuss the fuels available in the community and the advantages 
and disadvantages of each. 
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l7. Take an inventory of the utensils in your home kitchen. List the 
articles that need replacing, the articles that are not used, and 
the new articles. that are needed. Find out the cost of these 
articles. 
18. Set up an exhibit of labor-saving devices for the kitchen. 
l5:12-13. 
l9. Observe demonstrations given by members of your class. ~ to open 
a can safely with a key; to cut bread correctly; to slice pota-
toes without slicing one's fingers; to place pans on the stove 
to prevent tipping; to handle hot dishes without discomfort; and 
to connect and disconnect gas and electric fixtures properly. 
20. List some things which could be done in your home to reduce the 
cost of meals. 9:202.-204, l'Z:l82-l84. 
21. Having prepared several breakfasts, relate your experiences in 
terms of the progress you have made in learning to manage. 
22.. A. committee will be needed to take charge of exhibits via the 
bu.lletin board and the exhibit cases in the hall while the class 
is working on this unit. If interested consult your teacher. 
23. Can you suggest something else, related to uGood :Management. in 
the Kitchen," which you would prefer to any of the activities 
1ust suggested? If so, explain it to your teacher and you may 
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be given permission to work on it. 
C'. Optional related activities. 
l. ~mike a score card for school dishwashing. Present it to the class 
for approval. After acceptance by the class it may be used 
throughout the year to score the class. Consult 5:165-168, 9:29-
31, 11:148. 
2.. :Make a poster showing the proper placing of food in a refrigera-
tor. 
3. Defrost and clean a refrigerator. Be prepared to tell what you 
did and what happened. 
4.. Make yourself responsible for a regular housekeeping job in your 
home kitchen. Report each month on the results of this responsi-
bility. 
5. Make out two cleaning schedules for your family, a daily cleaning 
schedule and a weekly cleaning schedule. Three columns are sug-
gested, namely: (1) the task, (2) by whom, and (3) when. Inter-
view each of your classm.ates to find out who d.oes each of these 
jobs in different families known to class members. Report your 
results to the class in a two-minute talk or in the form of a 
chart for the bulletin board. 
6. Cite an example from your own school or home experience where 
"haste made waste." 
7. Practice on improving the most undesirable of your working 
habits at school and at home. 
8. Organize a suggestive placement list for the most common smaller 
pieces of kitchen equipment with relation to the larger pieces 
of equipment. 12. Check your home kitchen by this list. See 
if there is some small change that your mother would consider 
an improvement. Report, orally or in writing, the success of 
your suggestion to your mother. 
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9. Be prepared to debate one of the following points with regard 
to dishwashing. You may take either side of the debate, but be 
sure that you have good reasons for your opinions. 
(1) It is wise to scrape the dishes and pile them before begin-
ning to wash. 
(2) It is wise to wash the cooking dishes first. 
(3) It is bett.er to wa.sh dishes after every meal, rather than to 
allow them to accumu.late for the day. 
(4) It .is wise to pile the dishes so that one may work from 
right to left. 
(5) Electric dishwashers and "dispose-alls" are the real solution 
to dishwashing problems. 
10. Make posters on "posture at work" as reminders to pupils in the 
food laboratory. Silhouettes or sttck figure drawings may be 
used. 
11. EXperiment with different procedures to arrive at the most satis-
factory methods of cleaning (l) aluminum, (2.) silver, (3) enamel, 
and (4) tin from the ' time-and-energy-saving point of view. 
Organize these findings into brief and simply stated directions 
that all pupils may use both at school and at home. 2. 
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12. Visit stores selling cleaning supplies and equipment to discover 
what household cleaning aids are on the market. Read the labels 
to learn for what purposes each is intended. Chart or picture 
your findings so that the rest of the class get a clear idea of 
the use of each cleaning aid. 
13. Show how woman's work in the home contributes to the family in-
come. 
14. Show the relation of good management to the health of the family, 
the food they eat, the houses they live in, and their use of 
leisure time and recreation. 
15. Discuss the following statement: "The home of today has been 
called the home of consumption while yesterday's home, which was 
practically self-supporting, has been called the home of produc-
tion."' 
16. Review equipment and utensils which you have learned about. in 
this unit. by guessing the answers to the conundrums found in 
reference ?: 261-262 .• 
17. 1fuke a list , of the ways in which you think women waste time in 
doing work in the kitchen. 
18. Arrange a. demonstration in the foods' laboratory to show how a 
gas stove may be taken apart and cleaned. 
19. Mount for the bulletin board any newspaper articles, magazine 
articles, pictures from advertising literature, or original 
sketches or drawings which would be applicable to this unit. 
20. Report any articles found in current magazines that you have 
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found interesting to read. 
21. The following is a quotation from a recent advertisement ".America 
iS the Food Basket of the world--more truly today than ever be-
fore. Coincident with increasing demands upon us, it becomes 
increas.ingly important to conserve food and prevent waste." 
What does this mean to you? 
2.2. Demonstrate the proper way ( 1) to pick up a utensil that has 
dropped on the floor, (2) to reach for the dishpan under the 
sink, and (3) to stand while working. Consult your physical edu-
cation teach.er. 
2.3. Be prepared to debate on the foliowing: nrt is an ad.vantage to a 
good manager to have a radio in the kitchen." You may take either 
side of the debate, but. be sure that you have good reasons for 
your opinions. 
}j 
D. List of references. 
1. Balderston, Lydia Ray, Housewifery, ;r. B. Lippincott Company, 
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4. Gray, Greta, House and HOme, J'. B. Lippincott Company, 
lfThe first 19 of these references are both teacher and pupil references 
The remaining two are for the teachers' use. 
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-
II, Number 5a and Number 5b., Madison, 1939. 
Objective Diagnostic Test on Unit II, 
Good Management in the Kitchen 
Section I--True-False Items 
Directions for true-false items: Read each statement carefully. If you 
.., 
think the statement is true, pencil a circle around the number of the 
statement. If you think the statement is false, make an X through the 
number o.f the statement. If any part of the statement is false, it is 
all false. Mark all statements. Your score will be the total of the 
items which you get right. Therefore you should not leave any items y 
unmarked .• 
T 1." People handling foods in kitchens should protect their hair b.y 
1/These directions apply to all true-false questions for subsequent 
sections. 
either a net or cap. 
T 2. A beginning manager should always make written plans. 
F 3. Girls handling foods should have their nails neat with polish. 
T .4. The type of shoes that one wears in the kitchen affects the 
health of the individual. 
F 5. There are four teaspoons in one tablespoon. 
F 6. Tsp. means tablespoon. 
F 7. Flour should be measured before sifting. 
T 8. There are four cups of flour in one pound. 
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T 9. A. beginner must spend much time in planning if he wishes to give . 
a good demonstration. 
F 10. There are two cups of confectionery sugar in one pound. 
T 11. All measurements should be level and accurate. 
T 12. There are two cups of butter in ~ pound. 
T 13. A good manager uses time, materials, and equipment economically. 
F 14. Spk. means to spank or pat down. 
F 15. One half a square of chocolate is equivalent to one ounce. 
T 16. There are sixteen tablespoons in one cup. 
F 17. Dishes that have held milk or egg should be soaked in hot water. 
F 18. An oven is called hot at 350 degrees. 
Section II 
19-32.. Directions: In the parenthesis in front of the following terms, 
place Ji, ~' or r to show that the word or phrases belong primari-
ly to the gas range, electric stove, or ~efrigerator. 
(g) air shutter (e) safety fuse 
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(e) baffle (g) cock 
(e) removable unit pans (e) Oalrod coils 
(r) defroster (g) pilot 
(r) glass shelf or tray (e) chromium collar 
(g) grids (r) hydrator 
(e) terminal connection (g) burner ports 
Section III 
33-40. Directions: Eight of the items in Column 2 can be matched with 
the eight items in Column 1. Show that you know which item 
matches which. Do this by placing the number of the item in 
Colwnn 2 in the appropriate parentheses in Column 1. For exam-
ple, 10 i .s placed in the parenthes.es in front of the item Food 
particles in Column 1. 
( 9) The sink 1. should he soaked. in hot water. 
{13) nset~ for dishwashing 2 . should be washed sitting down. 
(10) Food particles 3. should be used. to wipe dishes. 
( 6) Silver 4. should be polished every meal. 
(11) Milk glasses 5. should be drained on the left. 
( 3) Clean towels 6. should be the second. article to 
( 8) The sink drain be washed.. 
( 5) Dishes stacked. on rz. should be soaked in Olorox. 
the right 8. should be cleaned with strong 
alkali, oc.casionally. 
9. should be cleaned with a fine 
scouring powder. 
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10. should be strained from dish water 
11. should be soaked in cold water. 
12. should be drained on the right. 
13. should mean that the dishes are 
stacked ready to wash. 
14. should be cleaned with steel wool 
occasionally. 
Section rv:..-True-false items 
T 41. Drip pans on gas and electric stoves should be cleaned daily. 
T 42 . Baking soda is used in the water prepared for wiping out the 
refrigerator. 
F 43. When baking with pyrex in electric cookery place the pan in the 
lower section of the oven. 
T 44. Bacteria flourish in warm, damp places. 
T 45. Always wipe up spilled material immediately. 
F 45. Use a chair when a step stool is not handy. 
- · 
F 47.. The most perishable foods should go in the wannest part of the 
refrigerator. 
T 48. Frozen foods should be kept in the freezing compartment. 
T' 49. It is best to keep food covered. 
F 50. Before washing, greasy cooking utensils, the most desirable 
thing to do is turn the hot water from the faucet on them. 
Section V 
51-80. Below is a list of leftover foods. Under each food write five 
ways in which this leftover may be used. 
I 
, ·I 
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Cooked beef' Stale bread Cooked vegetables Cooked. cereal 
1. 1. 1. 1. 
2.. 2.. 2. 2 .• 
3. 5. 3. 3. 
4. 4. 4. 4. 
5. 5. 5. 5. 
Leftover vegetable juices Leftover i'rui ts 
l. 1 .• 
2. 2 •. 
3. 3. 
4 .• 4. 
5. 
Section TI 
81-94. Directions: In the parenthes.es. in front oi' each oi' the follow-
ing terms, place_!, i!_, or .P.. to show that the utensil or equip-
ment belongs primarily in the supply table drawers, on the 
teacher's desk, or in the £antry. 
(d.) attendance Sheet (p) food supplies 
(t) pastry brushes {p) pastry cloths 
( t .) extra cutlery (t) French knives 
( t ( wax paper (d) labels 
(p) knife sharpener (p) extra large equipment. 
(d.) first aid kit (d) dismissal slip 
(t) can opener (t) egg slicer 
4.6 
Section VII 
95-100. Directions: Six of the itans in C'ol1llllh 2 can be matched with 
the _six items in Column l. Show that you know which item 
matches which. Do this by placing the number of the item in 
Column 2 in the appropriate parentheses in Column L 
Column l 
( 5) The coldest part of' 
the re.f'rigerat.or 
( ll) ·when. us.ing an. elec.-
tric stove the 
1. 
2. 
3. 
4. 
is 
is 
is 
is 
C:o lumn 2. 
used for the small teakettle. 
the cause of uneven browning. 
used for steaming. 
bes.t to use on an electric 
electricity stove. 
( 8) A bright :finish pan 5. is the place to, keep the most 
( 1) A 5i-inch unit perishable foods. 
( 4) A pan .with a flat 6. is switched of'f the last 3 minutes 
bottom and a of cooking. 
straight side ?. is dangerous to use. 
( 3) The thrift cooker 8. is best :f'or baking in an electric 
stove. 
9. is used :f'o.r the preserving kettle. 
10. is the pla.ce to keep fruits and 
vegetables. 
11. is switched off' the last 10 
minutes of' cooking_. 
12. is for one use only. 
CHAPI'ER III 
UNIT ORGANIZATION OF THE TOPIC, 
BUYING FOODS 
General statement o:r the uni.t.-- To help purchas.e those foods 
which the family buys, the pupil should have reliable information 
about and. should give intelligent thought to the problem of food buy-
ing. It is ne.cessary to know how well the family can be nourished on 
the amount of money which the family can afford to spend for food. 
Itemized statement, or delimitation, of the unit.--
1. A plan for the spending of money for food is called a food budget. 
The family income has t .o cover the different needs of the family 
and only a certain percentage of it can be allowed for foods. 
2. T'.o.e proportion of income which must be spent for food is determined 
largely by family circumstances. The average family probably spends 
one fourth of its income for food. The larger the income the lower 
is the fraction spent for food, and the smaller the income the 
larger the :fraction spent for food. It is necessa r y to know how 
much money one may spend before one attempts to buy. 
3. The first step in buying is the planning of the menu, taking account 
of the nutritional needs of the family and of left-over food which 
should be used. Plan and buy :ror at least one day. List the foods 
needed. while planning the menu. Keep menu plans flexible to take 
-47-
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advantage of bargains. 
4. The list should include all information about the food to he pur-
chased, s'uch a.s quantity or size. It should provide space at the 
side where the price paid may be recorded and where substitutes may 
be noted. Index cards are useful for this purpose. 
5. ~fuen making a list it is advisable to check your staples. Keep 
a supply on hand. When you see that your baking powder, flour, etc., 
are getting low, jot them down on a handy memo pad. Don't trust 
your memory. 
6. Buy staples in large quantities if you have adequate storage space 
and if you would normally use this amount while fresh. Do not buy 
large amounts of food which spoil easily if you can not use them at 
once. 
7. Buying in large quantities saves time and money. Buy: 
(l) flour--at least a 5-lb. bag. A 24i-lb. bag will save about 1¢ 
per pound. · 
{2.) salad oils--one gallon is about 60¢ cheaper than when you buy 
it in small amounts. 
(3) vinegar--save about 10¢ and buy 1 gallon at a time. 
(4) sugar--1 or 2 lbs. rationed. at the pres.ent time. Buy substi-
tutes only when you need them. Do not hoard. 
(5) shortening--in a 3-lb. can and save about 5¢. 
( 6) baking powder in a 12-oz. can and save about 2¢ over two 6-oz. 
cans. 
{7) cornmeal in bulk, as it is about half the packaged price. 
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(8) rice in bulk if you wish to save, packaged if you wish the 
grains more unifor.m and unbroken. 
(9) macaroni and spaghetti in a 2-lb. package and save about 3¢, 
or in a 3-lb. package and save about 8¢. 
(10) unflavored and flavored gela~ins by the pound and save money. 
(11) crackers in as large a quantity as you can use while they are 
fresh. 
(12} tea in 1-lb. packages for they are more economical. 
(13) coffee 2 or 3 lbs. at a time for it is less expensive than 
buying by the pound. 
(14) chocolate and cocoa 2. lbs. at a time and save at least 1¢. 
8. Personal selection of food takes time but, if it is carefully done, 
it is profitable. Refer to your list as you make your selection. 
In doing your own shopping you will get a better knowledge of the 
price of food, of quality, of the time when certain foods are plen-
tiful, of new kinds of food or new forms in which food is prepared 
and packaged. 
9. You must decide which stores to patronize. One of the most impor-
J 
tant things to consider in selecting a market for your food supply 
is the matter of sanitation. This means the store should have 
(1) screens in the back as well as the front doors or windows, 
(2) clean floors, (3) clean toilet facilities and a convenient 
place for frequent washing of hands, and (4) food stored or dis-
played at least a foot above the floor. Everyone who handles the 
food should be clean and free from disease. Convenience o.f 
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location, reliability of grocer,and choice of service or food value 
will also influence your choice of a store. 
10. Some of the guides that influence us in buying are: (1) printed 
advertising material which we see in newspapers and magazines, (2) 
advertising tallcs that we hear over the radio, (3) labels and 
brands, (4) price, (5) seals of approval, and (6) experiences of 
acquaintances. 
ll. Advert.ising has bee.n regulated since 1938 when the Federal Trade 
Commission was given this respons.ibility. It regulates national 
advertising in magazines, over the radio, and in some newspapers. 
12. Grades are based on specifications and brands denote th.e dealer. 
Brands are an identifying device. Establish the habit of reading 
the labels on all containers. Know the size and amount of the 
' contents. The same size may be used for 12 ounces of food or l6 
ounces. Labels also Show if preservatives are used. 
l3. Within each group of foodstuffs there is a graduation in price 
which, if taken into account, will help in providing good but in-
expensive meals. Buy the quality or grade best suited to the in-
tended. use of the article. 
l4. Buy at. the place where the quality is best in relation to price and 
honest weight. Shop around to learn where the best buys are. 
l5. Two of the seals of approval that are found on foods are the ( l) 
Good Housekeeping, and (2) the American Medical Association. The 
limitations to the first are (l) the minimum standard of quality 
is not explained, ( 2) only a minimum standard is used. in judging 
.s 
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the various products, (3} there is a business connection between 
the magazine and the manuf'acturer, and (4) consumers are not told 
which products are rejected. The seal of a.cceptance awarded by 
the Council on Foods of the American Medical Association, on the 
·other hand, is a reliable guide. Only to foods that satisfy the 
council's standards for purity, and only when the advertising 
claims for the food are considered truthful, is the privilege of 
using the seal gran ted. No fee is taken from the manufacturer who 
submits his food product for examination. No promise is given to 
keep secret the ingredients of any f'ood. products tested. Notices 
of acceptance and rejection are published. in the ~ournal of the 
American Medical Association, in Hygeia, ~d in pamphlets. 
16. The types of retail markets include: (1) general credit and de-
livery stores, usually an independent store, (2) cash and carry 
stores, usually a chain store, (3) public market, (4) specialty 
stores such as dairy stores, (5} the push-cart dealer, (6) road-
side markets, (7} delicatessens, (8) department stores, (9) mail-
order stores, ( 10) f'rui t and vegetable peddlers. 
1'7. The morning is the best time to buy, for at this time one receives 
better service and a larger selection. The peak hours, usually 
from 10 to 1.2 A .• M., 3:30 to. 6 P.M., and all of Saturday are poor 
hours to shop. Habits of buying influence food costs. 
18. When shopping personally, remember to (.1) ask the price before 
buying, (2) not handle fresh products as handling causes spoilage, 
(3) buy by weight whenever possible, (4) watch the scales and 
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compute the cost yourself to check with the dealer's computation, 
(5) read labels for statements of quality and quantity, buy by 
grade when possible, (6) count your change, (7) occasionally check 
the weight of your purchases, and (8) check your purchases before 
leaving the store. 
19. When shopping by telephone, remember to (l) have the list ready, 
(2) speak c.learly and slowly, (3) ask prices, (4) order no more 
than once a day and less often if possible, (5) have the order read 
back to you, (6) check your order when it is delivered to you, and 
(7) occasionally check the weight of your purchases. 
20. Whether buying by telephone or in person know the season for each 
food. Meat such as lamb, fish such as swordfish, fresn fruits as 
strawberries, and fresh vegetables such as asparagus all have 
definite seasons. Use the unseasonable foods canned for the sake · 
of their food value and of variety. Frozen foods may at times be 
true economy. 
21. Watch for special sales. If you know customary prices you will be 
able to recognize real bargains. 
22. Consider waste in comparing prices of products. 
23. It is useful to know that there are 8 drams in l fluid ounce, in 
order to compare net w.eight and price with other bottles which are 
labeled in ounces.. Also there is a difference between a liquid 
quart and a dry quart. A_ liquid quart is s.ix-sevenths of a dry 
quart. 
2.4. Buy products in bulk when cheaper rather than in packages, if there 
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is no doubt as to cleanliness, sanitation, and quality. 
25. Remember that ready-to-serve foods usually cost more than those 
which are cooked at home, if materials of the same quality are used .• 
26. Every household has an occasional emergency when extra food is 
needed. Keep an emergency shelf stocked to provide for at least 
one meal. Canned goods may furnish a soup, a meat, a vegetable, 
material for a salad and for a dessert. 
2?. What you buy helps determine what is made by providing a market 
for that product. RefUsal to buy and criticism of unworthy products 
help remove them from the market. 
28. When you buy food you not only pay for its production but for its 
distribution as well. For example: ( l} the wholesaler buys a car 
of lettuce of 320 crates, (2} the jobber buys 20 crates or l/16 
of a car, (3} the retailer buys one crate (24 heads) or l/320 of a 
car, and (4} the consumer buys one head or 1/?680 of a car. 
29. W'nen you buy food that is already prepared, such as coleslaw, 
potato salad, and macaroni and cheese you are paying more than you 
would if you prepared the same food at home. 
' 30. When buying canned goods it is important to know that although the 
size of a can is standardized, there is a variation in weight of 
cans put up by different canneries. This difference in weight is 
probably due to a more solid pack or a greater density in sirup 
content. Therefore it is necessary to know not only the number 
but also the weight in a can of any given size. It is more economi-
cal to pu.rchase larger cans provided no waste results. The 
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standard sizes in cans include: 
Number Net 'i'fei~h..t Measure Exam;Ele 
5Z. 4~ oz. i cup Strained infant food 
6Z 5£ oz. 2/3 cup Tomato paste 
1 Tall 1 lb. 2 cups Fish, fruit juices 
2 1 lb. 4. oz. 2t cups Most common size 
..l.. 2-;a 1 lb. 13 oz .• 3i- cups Fruits 
3 2. lb. 2 oz .• 4 cups Fruits, tomatoes 
5 3 lb. 9 oz. 5i cups .Tui.ces 
31. If there is doubt as to the comparative value of different brands, 
the only real test is to open a c~ of each at one time, measure 
each fo.r pulp and for liquid, then use each in the same way, to 
test ' flavor. 
32. When selecting fruits and vegetables remember the following: ( 1) 
they should be crisp (example is lettuce), brittle (example is 
string beans, or finn (example is fruit); (2) they should be heavy 
for their size, especially citrus fruit, lettuce, and cabbage; 
.• I 
(3) they should be well-formed (examples are potatoes, tomatoes, 
corn, and peas); and (4) they should be ripe, never overripe. 
Tomatoes, bananas, pears, or melons which will ripen in the house 
may be bought underripe. 
33. When buying dried fruit it is helpful to know that 1 pound of dried 
fruit is eq_ual to 4 pounds of fresh. Even though dried apricots 
cost. more than prunes, th.ey are a good value since they have no 
stones. In buying prunes consider which will give the least weight 
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in stones as compared with the amount of edible fruit. 
34. Pasteurized milk, bought at a cash and carry store, costs less than 
that delivered at your door. Evaporated milk usually costs 3 to 
5 cents a quart less than fresh milk and is a good substitute for 
fresh milk. 
35. Eggs are sold as fresh and storage. Cold storage and fresh western 
have the same food value as fresh eggs and cost less. White and 
brown eggs have the same food value. The sizes of eggs are deter-
mined by weight, the small weighting 17 ounces to the dozen, the 
1 . 
medium 2Qt ounces to the dozen, and the large eggs weighting 24 
ounces to the dozen. 
36 • .American (Cheddar) and cottage cheese are the most economical 
cheeses. Tub cheese is cheaper than packaged. or loaf cheese. You 
get about the same food values in 5 ounces of .American cheese that 
you get in 1 quart of whole milk. 
37. Buy bread that is made with milk and enriched. flour for it has 
more food value. Rolls, sweet buns, and crackers cost more than 
bread in the loaf. 
38. Vfnen buying meat ranember to use some of the inexpensive cuts of 
m.eat, such as flank, neck, ~hin, chuck, bottom of the round, heart, 
liver and kidney for their food value is just as high as the more 
expensive cuts of meat. Prepared. meats, such as bologna and 
frankforts, are too high ly seasoned. and are very expensive for the 
food value they contain. When buying fish, choose an honest, re-
liable dealer. Cod and haddock are usually good buys. Pink salmon 
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has the same food value a s the red variety and costs about half as 
much. 
39. Tub butter costs less than packaged butter. A margarine that is 
fortified with vitamin A is a good butter substitute. 
40. In 1906, a beginning was made in the control of adulteration and 
misbranding of food. The "Federal Food, Drug and Cosmetic Act" 
1. 
2 . 
of 1938 repealed the act. of 190~ as a whole. Of the old law only 
three amendments were retained, these being the Butter Standard 
Amendment which established the minimum milk fat content of butter 
at 80 per cent, the Kenyon Amendment defining wrapped meats as 
packaged food, and the Sea Food Inspection Amendment. As compared 
with the 1906 law, the definitions of adulteration and misbranding 
have been clarified and amplified. Of particular interest is the 
extension to al~ foods of minimum standards of quality and fi~~ 
of container, and also provision for defini tions and standards of 
identity for foods. 
Probable indirect and inci.dental learning products.--
A. greater interest in buying when shopping for the family. 
Increased skill in the ability to evaluate different offeri ngs o.f 
stores in terms of values sought. 
3. A knowledge of the labels, grades, and sizes provided in local 
markets through standardization. 
4 . A greater appreciation of the old saying, "A penny saved is a 
penny earned." 
5. A realization of the inadequacies of the present food laws. 
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The unit assignment.--
A. One or more of the following introductory activities: 
1. Take a trip to Fanueil Hall market to get a general knowledge of 
the manner in which foods are handled and sold. 
2 . Discuss articles from current newspapers or magazines concerning 
hoarding of food. 
3. Tell about some good food buys which you or one of· your friends 
have made. 
4. Conduct a survey of the class to see how much time is spent in 
planning and buying food in their own homes. 
5. Read 7:49-51, 112-115, 150-151, 264-26'7 • . Discuss these readings. 
6. Administer an objective diagnostic test covering the delimitation 
of the unit. (See page 'll.) Analyze the results to see the 
needs of the individual pupils and of the class as a whole. 
B. Suggested core experiences t .o be conveyed to the pupils via a 
mimeographed study and acti vi t.y guide handed out to the pupils at 
the close of the introductory activities. 
l. Read this study and activity guide carefully. Check the items 
which interest you most. Can you suggest any other really in-
tere.sting things which might be done in. connection with this 
unit? If so, write out a brief description of each thing to be 
done ·and pass it to your teacher tomorrow. If, while studying 
this unit, you should think of something of interest to do in 
connection with this unit, be sure to let the teacher know. 
2. Secure information regarding levels of income. 5:1-5, 5:504, 
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25:438-440. Determine the share of the fwn:i ly income spent for 
food at these levels. Report your findings in writing. 
3. Determine the reasons for variations in the amount of money spent 
for f'ood by different families. H>b:l3-15, 6:4. Prepare to dis-
cuss these reasons in class. 
4. How should every dollar spent for food be used? 24:15, 16b:l4. 
Report your findings in writing. 
5. List the advantages and disadvantages of planning a menu before 
going to the store. 3:71, 24:6. 
6. Plan menus for three meals. List the supplies that you imagine 
are on hand. Make out a market order of all foods which would 
be needed from the store for these meals. If mother is willing, 
actually check the supplies on hand in your own home and then do 
the shopping for the needed foods. If you were able to do this, 
did you find a shopping list worthwhile? 
7. Look into the supply closet in your home. Combine staples when 
you find several small amounts in separate containers. See that 
all are correctly labeled and that all labels are clean. Make a 
list of the staples which are lacking and the quantity need.ed. 
If' your mother is willing, buy them the next time you go shopping. 
Also ask mother if she will write a sentence or two about your 
project and pass this to your teacher alori.g with any connn.ents 
that you may wish t .o make about your work. 
8. Watch other people shop. Make a careful study for one week of 
people who are: (1) buying from lists and (2) buying without 
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lists. Remember to ask permission of the person in charge of the 
store. A 10 minute period each day is suggested. Do not let 
people know that you are making the study. Take notes on what 
you observe. Prepare to make a. two-minute talk on "How to buy 
food?" You may prefer to write an article for your school paper. 
(Optional related activity 12) 
9. Visit three stores and price the same quantity in each store such 
as a. number 2. can, a .dozen, and a l2 ounce or 1. pound package; 
and the same quality such as fancy or standard, or grade A or c·. 
Fill in the chart and answer the questions below the chart. 
Food Quantity. Q.uali ty Prices 
Store 1 Store 2. Store 3 
Can of corn 
Can of tomatoes 
Florida oranges 
Spry 
Rolled oats 
Olives, stuffed 
-
Heavy cream 
Bunch of celery 
Did you find differences in prices in the different stores? 
If so, what is responsible for these variances? Read. your find-
inga to the class. 
lO. :Make a map of the stores within walking distance of your home in 
which your family could trade and thus economize in the use of 
tires and motor fuels. How many different type stores are 
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represented on your map? Do these cover the needs or your rami-
ly? Prepare to show and discuss your map with the class. 
11. Plan a score card to judge a market or grocery store in your 
connnunity. (Optional related activity 15) 
12. Score two stores. To what extent do they meet desirable stand-
a.rds.? (Optional related activity 15) 
13. Study several stores to find methods used to protect foods from 
spoilage and note which foods seem to be without sanitary protec-
tion. Using your notes be prepared to give a one- to two-minute 
ta.lk on this topic. 
14.. Read in references 4:5-6, 14:162-163. Prepare to discuss the 
advantages and disadvantages of the different types of stores. 
15. Bring to class food advertisements from local papers. Evaluate 
these as to (1) reliability, (2) appeal, and (3) value to the 
consumer. 
16 .• Listen to the market, news for family food buyers on Saturdays 
12:20 P.M. ,WAAB and Colonial Network, and Thursdays 1:30 P.M., 
. . 
WBZ and WBZA. Do you know of .other broadcasts about food and 
food buying? Report news of interest to the class by a short 
oral report ·or b.y bulletin board charts or posters. It is sug-
gested. that four students each week assume the responsibility 
for these radio programs. 
l'Z. Bring to class two labels, one from a can of fruit and one from 
a can of vegetables. \¥hat does a label on a can tell you? What 
is the difference between a grade and a brand? Read 14:161, 9. 
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Report orally your findings. 
18. If by buying more carefully, you saved 5 cents a day, at the 
end of a year how much would you have saved? What could you buy 
with this money either for your home, yourself, or your country? 
19. What seals of approval have you seen either on foods or adver-
tisements? Are they all reliable? Read 14:161, 25:44?-448 and 
report your findings. 
20. Investigate one type of food store in your community. Ask if 
you may have an interview with the manager. Ask him (1) the type 
of market represented, (2) something of 4ow the store operates, 
(3) the hours when the store is the least crowded, and (4) what 
f or.m of advertising he uses. 
21. Work in groups of four. Each group select ten foods in one nu-
tritive group of foods and find the cost per pound. Report which 
cost the least per pound, which are moderate in price and which 
are the most expensive. Nutritive groups include: (1) grain 
products, (2) fruits, (3) vegetables, (4) meats (ten cuts of 
beef, lamb, or pork) , ( 5) fats, and ( 6) sugars. For example if 
four students selected the nut~iti ve group ( 1) grain products, 
they would complete the following information: 
Foods 
Cornmeal 
Cornflakes 
Oatmeal 
Cost least 
per lb. 
Moderate in price Most expensive 
per lb. per lb. 
Ralston 
Vlheatena 
Shredded wheat 
Puffed wheat 
Hominy 
Rice 
Puffed rice 
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Inasmuch as most of the foods do not came in exactly 1-pound 
packages you will find the. Cost-Weight Tables which may be found 
in the file in a folder marked, Unit III, Buying Foods, a short 
cut in figuring cost per pound. 
22. Plan, prepare, and compare results of the same menu made from in-
expensive versus costly grades of the same food products. Appoint 
a chairman t .o take charge: (l) of planning one menu, (2) dividing 
the group into two sections, (3) planning duties in each group, 
and (4) reporting results of the study including the cost of each 
meal. One group will be given all inexpensive foods and the other 
the expensive but neither will know which they have until the re-
port as to flavor, texture, etc. has been given. This. will elimi-
nate any prejudice anyone might have for a less expensive product. 
All material will be found in bowls. Be careful in the prepara-
tion of your foods. 
23. Prepare to discuss the cost of the following foods in relation 
to their nutritive value: 
evaporated milk versus fresh milk bologna versus .hamburg 
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cold storage eggs versus fresh eggs haddock versus halibut 
fresh western eggs versus fresh eastern pink sannon versus red 
white eggs versus brown eggs tub butter versus 
rolls versus bread packaged 
beef stew meat versus sirloin dried fruit versus 
grated cheese versus tub cheese fresh 
, 24.. Buy 1 pound of good potatoes and 1 pound of the cheapest potatoes. 
Carefully peel each pound of potatoes. Weigh each after peeling. 
Knowing the original cost of each, figure the cost per pound of 
the usable or edible portion of each. Report the results and show 
the class the was.te in each. 
25. When fresh milk is not available, in what other .fonns may milk be 
had? How do these vary in composition? It is suggested that you 
make your report in the for.m of a table. The headings should be: 
(1) kind of milk, (2) how purchased, (3) cost per unit, (4) cost 
of amount equivalent to 1 quart of fresh milk, and (5) remarks. 
25:439. 
26. Ask your mother if you may buy and weigh the next dozen eggs. which 
she needs. Does the weight comply with the :Massachusetts Egg and 
Egg Sizing Law? 16c. 
2?. Prepare to discuss the important points about buying fruits and 
vegetables. :Make a li.st of t .hings that you would look for if you 
were to visit a market. (Optional related activity 21) 
28. On your reference tables you will find two sets of cans, five cans 
in a. s.et. On each can you will find the number, weight, and 
measure in cupfuls. · Learn these for they will oe a help to you 
when you buy in the future. 
29. Make coleslaw using a medium head of cabbage. Figure the cost 
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of a half pint of this coleslaw. Price one half pint of coleslaw 
at a delicatessen or at a bakery. What was the difference in 
price? 
30. Study the Federal Food, Drug , and Cosmetic Act of 1938. Prepare 
to discuss the contents and effectiveness of this act. lb:l38-
144, 27:371. 
31. List the foods that you consider essential for an emergency shelf 
in your kitchen during the war. 
32 . To test the value of two different brands follow the following 
procedure: (1) record brand. name tested, (2) net contents as 
shown on the label, (3) net contents by actual weight, (4) price 
per container, (5) price per pound, (6) information on the label, 
('7} extent to which filled, (8} color of contents, (9) consisten,-
cy of contents, (10) measure of pu.lp or solids, (11) measure of 
liquids, and (12) fLavor. Prepare each in the same way and test 
again for flavor. Suggestions are tomato or corn for this pur-
pose. 
33. A committee will be needed to take charge of exhibits via the 
bulletin board, exhibit table, and hall exhibit cabinets, while 
the c.lass is working OJ;l. this unit. Ii' interested,consult your 
teacher. 
34. A. committee will be needed ~o plan a program of activities which 
6.5 
will enable all the class to learn as much as possible from what 
each pupil has done. If' interested, consult your teacher. 
c. Optional related activities. 
1. Prepare and give a short skit on how one should or should not 
give an order over the telephone. 
2. Take stock of the staples which are on hand in the foods labora-
tory. Are they in suitable containers? Are they plainly labeled? 
What additional supplies do you think are needed in order to be 
ready to cook at the end of this unit? 
3. Write a short skit which the class might use for an assembly 
program, illustrating the difference between intelligent and un-
intelligent buying habits • 
. 4.. Buy the food for your family same Saturday, using the information 
you have gained in this unit to guide you in your buying. Report 
your success to the class. 
5. War is changing our food habits. What foods are already becoming 
scarce' Where did these come from? Show on a map. What parts 
of our country are increasing their production because of our 
inability to import foods? Prepare to discuss this orally. 
6. Make a poster for a corridor display. Suggestions are (1) a 
sanitary meat display, (2) an ideal sh~pper. 
7. Choose one of the staple articles of food and give a special 
report in regard to its source, transportation, manufacture, and 
the various forms in which it is found on the market. Read it 
to your foods c.lass. This also might be used in your English 
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class. (Consult your teacher of English.) 
8. Investigate to find out how many of the mothers make tentative 
menus before t hey go to the store to do their shopping. Do they 
write it down? 
9. Y~ke a list of ten foods purchased regularly in your home; for 
each item list helpf'ul hints in its selection. 
10. Find out whether food has ever been rationed in our country and 
if so what foods and when? Watch the newspapers fo.r items about 
rationing in our country and the possibilities of further ration-
ing. Vlhy must certain foods be limited in amount? 
11. For one week keep a record of the approximate amount of time which 
you spend: (1) in planning the shopping list, and (2) in sh9p-
ping.. Report any interesting buys which you made during this 
week. 
12. \'fri te an article for your school paper on "Tips on buying," or 
"A word to . those who would be wise." 
13. Find one, two, or three other interested pupils and plan to debate 
the following question: cash and carry versus credit and delivery 
stores. 
14. Plan a class excursion to the Boston and Maine sheds where you 
will see wholesale marketing. Consult your teacher and other 
pupils. Prepare a letter asking permission to visit the p lant 
and arranging a def'inite day and hour. Prepare a list of things 
to be done, things to be observed, and questions to be asked on 
the trip. 
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15. Find two or three other interested pupils who wish to help you 
on a project of making a score card based on a summary of all 
individual score cards. This may then be presented to the class 
for use. (Study and activity guide 12) 
16. Compute the cost per pound of American cheese when one buys it: 
(1) grated, (2) from the tub, (3) from a loaf, and (4) in a 
quarter pound package. Report your findings to the class. 
l'Z. Make a list of the foods that are sold both in bulk and in pack-
ages. Post your list on the bulletin board as a help to those 
who wish to be thrifty. 
18. Choose a staple such as flour, rice, or Crisco, and price it 
first in the smallest then in the largest quantity a consumer 
can buy. Compare the cost per pound and report your findings to 
the class. 
19. Give the comparative cost of one fresh, frozen, and canned food. 
The following headings are suggested; (1) food, (2) amount in 
pounds and ounces, (3) cost if canned, (4) cost if frozen, and 
(5) cost if fresh. 
20. Consult the class as t .o the number of pupils interested in 
optional related activity 19. Ask them t .o pass their work to 
yoQ, after it has been checked by the teacher, so that you may 
compile their results into a table for the bulletin board. 
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Objective Diagnostic Test on Unit III, 
Buying Foods 
Section I--True-False Items 
Directions for true-false items: Read each statement carefully. If 
you think the statement is true, pencil a circle around the number of 
the statement. If you think the s.tatement is false, make an X through 
the number of the statement. If any part of the statement is false, it 
is all false. Mark all statements. Your score will be the total of 
the items which you get right. Therefore you should not leave any 
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items unmarked. 
T 1. A plan for the spending of money for food is called a food budget 
F 2 .• A:ny percentage of the family income can be allowed for foods. 
T 3. The family income has to cover many needs of the family. 
T 4. Family circumstances determines the proportion of income spent 
for food. 
F 5. The average family spends one-third its income for food. 
F 5. The smaller the income the lower is the fraction spent for food. 
T ?. It is necessary to know how much money one may spend before one 
attempts to buy. 
T 8. The first step in b.uying is the planning of the menu. 
T 9. List the foods needed. while planning the menu. 
F 10. Plan and buy for one meal at a time. 
F 11. Keep menu plans inflexible. 
F 12. Vlhen planning meals disregard leftovers for they will get eaten 
l/These directions apply to all true-false questions for subsequent. 
sections. 
up anyway. 
T 13. Take account of the nutritional needs of the family each time 
that menu plans are made. 
T 14. A good shopping list should include the quality or size of the 
foods . to be purchased. 
T 15. When making a list it is advisable to check your staples. 
F 16. Buy all foods in large quantities and save money. 
F 1?. Brown eggs are more nutritious than white eggs. 
T lB. The poorer grades of eggs have a large air cell. 
Section II 
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19-22. Directions: In the fo~owing lists check the four items repre-
senting, in general, the most important things to consider in 
selecting a market for your food supply. Check not more than 
four. 
(v) Sanitation ( Attractiveness of display windows 
(v) Convenience of loca- ( Race of grocer 
tion (v) Choice of service 
( ) Good loo.ks of one ( v) Reliability of grocer 
salesman 
23-32. Directions for true-false items: See Section I. 
T 2.3. Printed advertising material in newspapers and magazines in-
fluences us in buying. 
F 24. The radio advertising has little influence over the buying 
plans of the American people. 
F 25. Advertising has been regulated since 1928 when the Federal Trade 
Commission was given this responsibility . 
F 26. Grades and brands are synonymous. 
T 27. One should establish the habit of reading the labels on all 
containers. 
T 28. The same size can may contain between 12 and 16 ounces. 
T 29. Labels show if preservatives are used. 
F 30. Always buy the best grade . 
T 31. Shop around for best buys. 
T 32. Cold storage eggs are kept at 45 degrees or less for 30 days 
or longer. 
Section III 
?3 
33-39. Directions: In the parentheses in front of each of the follow-
ing terms place G-H or A. M.A. to show that the qualification 
belongs primarily to the Good Housekeeping seal of approval or 
to the American Medical Association seal of approval. 
G-H Minimum standard of quality not explained. 
G-H Only minimum standard used. 
(A.M.A. ) No fee taken from the manufacturer. 
(A.M.A.) No promise given to keep the ingredients a secret. 
( G-H Consumers not told which products are rejected. 
( G-H lf~azine and manufacturer have a business connection. 
(A.M.A.) Noti ces of rejection and acceptances published. 
Section IV 
40-45. Directions: Show which words have been omitted from the para-
graph in Column 2.. Do this by placing the number of each blank 
in Column 2 in the 
Column l 
(6) food costs 
(5) Saturday 
( ) afternoon 
( ) dull 
(2) service 
( ) rainy season 
(4) peaJc 
( Monday 
rush 
(l) morning 
( ) few people 
(3) selection 
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appropriate parentheses of Column l. 
Column 2 
The ( l) is the best 
time to buy, for at this time one 
receives better (2) and a 
larger ( 3 ) The (4) 
hours and all of (5) are 
poor hours to shop. Habits of buying 
influence (6) 
Section V 
46-49. Directions: In the following list check the four items repre-
sent ing., in general, the most important things to remember when 
shopping personally. Check not more than four. 
{ ) telephone before rush hours (v) buy by weight when possibl 
( ) the larger the fruit the better{ v) count your change. 
(v) ask the price before buying 
(v) check your purchases before 
leaving the store 
( ) have the order read back 
to you 
( ) feel peaches for ripeness 
Section VI 
Directions for true-false i terns: See Section L 
T 50. Many foods have definite seasons. 
T 51. Use the unseasonable foods canned for the sake of their fo od 
value. 
T 52 .• Frozen foods may at times be true economy. 
F 53 . There are 16 drams in l fluid ounce. 
F 54. A liquid quart and a dry quart measure the same. 
T 55. Products in bulk are usually cheaper than in packages. 
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T 56. What you buy helps determine what is made by providing a market 
for that product. 
T 57. Refusal to buy helps remove unworthy products from the market. 
F 58. One dozen large eggs weight 24 ounces. 
T 59 . Eggs keep fresh longer if kept in the refrigerator. 
T 60. An emergency shelf should be stocked to provide for at least 
one meal. 
Section VII 
61-69. Directions: In the parentheses in front of each of the follow-
ing terms, place a YD ;r_, R, or .Q to show that the stated amounts 
of lettuce were sold primarily by the wholesaler, jobber, ~­
tailer, or consumer. 
{W} 320 crates 
(C) l/7680 of a car 
(.T) 20 crates 
(R) 24 heads 
(R) 1 crate 
(G) 1 head 
(R) l/320 of a car 
(W) 1 car of lettuce 
(j) 1/16 of a car 
Section VIII 
70-?5. Directions~ In the following list check the six items, repre-
senting, in general, the necessary foods which one should keep 
on an emergency shelf. Check not more than six. 
( ) fresh milk 
(v) a canned soup 
( a fresh vegetable 
( ) a box of chocolates. 
(v) canned milk 
( ) eggs 
(v) canned meat. 
(v) material for a salad 
( ) fresh fruit 
(v) a canned vegetable 
(v) material for a dessert 
Section IX 
Directions for true-false items: See Section I. 
T 76. Criticism of unworthy products helps remove them from the 
market. 
T 7'l. When buying in bulk one should consider the cleanliness of the 
?6 
?? 
store. 
F '78. A. dry quart is six-sevenths of a liquid quart. 
T 79. Consider waste in comparing prices of' products. 
T 80. Evaporated milk usually costs less than fresh milk. 
F 81. One pound of dried fruit equals 2 pounds of fresh fruit. 
T 8&. When buying prrines it is wise to consider the amount of edible 
fruit. 
F 83. It is cheaper to buy- coleslaw than it is to make it. 
F 84. All number 2. size cans weigh the same. 
T 85. large eggs weigh 2.4 ounces to the dozen. 
T 86. Fresh western eggs cost less than fresh eastern eggs. 
F 87. Brown eggs are more nutritious than white eggs. 
F 88. Cold storage eggs do not have the same food value as fresh eggs. 
-
T 89. American and. cottage chees.es are the most economical cheeses. 
F 90. Cheese costs the same whether bought in tub, package, or loaf. 
F 91. Small eggs weigh an ounce an egg. 
F 92. Seven. ounces of cheese is equal to 1 quart of milk in food value. 
T 93. Rolls cost more than bread in the loaf. 
T 94. Cod and haddock are usually economical to buy. 
F 95. Red salmon is more nutritious than pink salmon. 
T 96. Bo.logna and frankforts are expensive for the food value they 
contain. 
F 97. The food value of expensive cuts of meat is higher than for the 
cheaper cuts. 
T 98. A margarine that is fortifieQwith vitamin A is a good butter 
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substitute. 
T 99. TUb butter costs less than packaged butt.er. 
T. 100. The larger the can bought the more economical the purchase pro-
vided. no waste results. 
Section X 
101-104. Directions: Four of the items in Column 2 can be matched 
w:i th the four items in Column 1. Show that you know which 
item matche~ which. Do this by placing the number of the 
item in Column 2 in the appropriate parentheses in Golumn 1. 
Column 1 Column 2 
(4) 5z. size can 1. contains 1 quart. 
(2) A. number 5 can 2. has a net weight of 3 lb.' 9 oz. 
(7) A number 2 can 3. contains ~ cups. 
(6) A number 1, tall can 4. is used for strained baby food. 
5. has a net weight of 2 lb.' 2 oz. 
6. is used for fish. 
?. is the most common size. 
8 . is the size used for tomato 
paste. 
Section XI 
105-109. Directions: Show which words have been omitted from the para-
graph in Column 2. Do this by placing the number of each 
blank in Column 2 in the appropriate parentheses of Column 1. 
Column 1 Column 2 
·-(2) pulp If there is doubt as to the 
( ) minerals 
(5) flavor 
(4) use 
vitamins 
save 
store 
nutritive 
(3) liquid 
( 1) open 
value 
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c·om.parati ve value of different brands, 
the only real test is to (1) 
a can of each at one time, measure each 
for (2) 
then (4) 
-----
-----
to test (5) 
Section XII 
and for (3) 
each in the same way, 
110-115. Directions: Six of the descriptive adjectives in C'olumn 2 
can be matched with the six nouns in Column 1. Show that you 
know which word best describes the fresh fruits and vegetables 
listed in C'olumn 1. Do thi.s by placing the number of the item 
in Column 2 in the appropriate parentheses in Column l. 
Column l Column 2 
(3) lettuce 1. soft; ?. ripe, not overripe 
( 7) banana 2. silky 8. well-fanned 
(6) apple 3. crisp 9. stringy 
(8) corn 4. light 10. heavy 
( 10) cabbage 5. brown 11. loose 
-
( 12) string beans 6 . firm. 12 .• b.ri ttle 
CHAPTER IV 
UNIT ORGANIZATION OF THE TOPIC, 
THE IDNCHEON OR SUPPER 
General statement of the unit.-- To plan, purchase, prepare, and 
serve adequate luncheons or suppers which are in accordance with the 
income of the family and the necessity of present war economies, one 
must know: (1) the nature of an adequate diet, (2 ) the rela tion of 
food to health , (3) principles of food preparation, and (4 ) t he neces-
s ity of considering cost in p~anning meals. 
Itemized statement, or delimitation, of the unit.--
1. The three meal s of the day must be considered together in order to 
secure a. balance of dietary essentia ls. 
meat, fish, 
fruit one of these 
"meat substitute" 
Breakfast cereal Dinner potato 
bread and butter (noon another vegetable 
milk(for chil.dren) or bread and butter 
tea or coffee night) fruit or simple dessert 
(for adults) milk (for children) 
one of these milk, eggs, cheese, dried 
"meat. substitutes" beans, or ;peas 
Luncheon or a vegetable 
Supper bread and butter 
simple dessert 
milk -80-
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2. Factors which should influence what we eat at each meal are: age, 
sex, occupation, state of health, habit, climate, and season. 
3. Luncheon or supper should supply about one third of the total number 
of calories (about 800 calories for high-school girls and 950 for 
high-school boys). 
4. There are specific things one must get from foods in order to be 
well-nourished. This is most easily accomplished by eating a cer-
tain few simple, common foods each and every day, namely: 
milk--3 to 4 cups a day for each child and l pint a day for each 
day for each adult, 
eggs--1 a day if possible, minimum requirement is 4 a week per 
person, 
vegetables--2 servings daily besides potato (one of these should 
be leafy or raw); yellow vegetables are important, 
fruits--twice daily; one a citrus fruit or l good serving of 
tomato, canned or fresh, and one other fruit, fresh, dried, 
or canned, 
meats, fish, cheese, dried peas, and beans--a serving of one of 
these daily, 
breads and other cereals--at l .east one serving of a "dark" bread 
or "whole~grain" cereal. daily, 
fats-~at every meal for all, if possible, otherwise use a butter 
substitute containing vitamin A, and for children include 
fish liver oil, 
sweets--in small quantities for flavor and as an extra at the 
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end of a meal, 
and water--the amount depending upon the weather, the size of a 
person, and activity; general proportions being about 4 
glasses a day for children and 4 to 8 glasses a day for 
adults. 
5. Milk is the most important food and gives the best return for the 
money spent. It is the best and cheapest source of calcium or lime 
which is essential for healthy bones and teeth. It furnishes pro-
tein which builds muscle and keeps it firm and strong, and vitamins 
which increase resistance to disease and aid in growth. 
6. Milk may be used in a luncheon or supper as: (ll a drink, (2) in 
soups and chowders, (3) in creamed, scalloped, or au gratin vegeta-
bles, meat, or fish, (4) in puddings, and (5) in frozen desserts. 
7. For economy or for a substitute for fresh milk when deliveries may 
be delayed the following may be used as a substitute for l quart of 
whole milk: (l) l pint of evaporated milk mixed with 1 pint of 
water, and . (2) l cup of dried skim milk plus l quart of water plus 
an extra piece of butter at eachmeal. 
B. Milk is used as the basis of a number of hot and cold beverages 
that may be similar to or richer than milk itself in food value. 
In low-cost diets chocolate and cocoa are used because they may be 
made not only of fresh whole or skim milk, but equally well of milk 
made from the dried, evaporated, or condensed. products. Cocoa and 
chocolate should not be served too strong to children because they 
contain a drug , theobromine, which acts as a stimulant and is 
undesirable if taken in large doses. :ridlkshakes and eggnogs are 
also nutritious drinks. 
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9. Soups and chowders are easy to prepare; cheap, well-liked, especial-
ly in winter; easily varied; digestible; and suitable for all the 
members of the family. Cream soups are doubly valuable in the 
luncheon or supper menu because they combine milk and vegetables. 
Cream soups are made of milk, vegetable pulp, thickened and seasoned 
the proportions being 1 cup cooked vegetable or vegetable pulp to 
a cups of white sauce or cream sauce number 1. See statement 13. 
10. Homemade cream soups are more economical than canned soups and they 
serve as a way of using left-over vegetables. Never throw a dab 
of vegetable away for it can be combined. with several dabs to make 
a cup of vegetable or vegetable pulp. See statement 13. 
11. Fish and shellfish chowders are very nutritious and appetizing 
dishes that may contain a large p.roportion of milk. Both chowders 
and cream soups of delicious flavor and excellent consistency may 
be made from fresh, skimmed, dried, or evaporated milk. When using 
skimmed and dried milk it is well to add butter to the soup. 
12. The word "'cream"- implies that the sauce should be as smooth and 
heavy as cream and as rich in color. The smoothness comes from a 
thickening done with a mixture of butter and flour. We call. this 
a raux. The butter gives the richness. Cooking the melted butt.er 
and flour, in the top of the double boiler directly over the flame, 
until bubbling occurs and then over hot water when and after the 
milk is added gives a rich flavor. c·ooking the mixture entirely 
84 
over hot water makes what we call a "white" sauce. 
13. Cream or white sauce may be made in four degrees of thickness. 
Number Name Butter Flour Milk Use 
1 Thin 1 tb. 1 tb. 1 c. Cream soups 
2 Medium 2 tbs. 2 tbs. 1 c. Creamed and scalloped 
vegetables 
3 Thick 2 tbs. 3 tbs. 1 c. Croquettes (rice or maca-
roni) 
4 Very thick 3 tbs. 4 tbs. 1 c. Croquettes (meat, fish, or 
vegetables 
14. Cream soups should be: (1) of good flavor, (2) free from lumps, 
(3) as thick as heavy cream, (4) served hot, and (5) served in 
sui table size bowls to fit the serving. 
15. Cream soups may be garnished with paprika, finely chopped parsley, 
croutons, or puffed Wheat or rice. 
16. Creamed dishes consist of vegetables, meat, eggs, or fish heated 
in a "cream" or "whiten sauce number 2. See statement 12. They 
may be varied by the addition of pimiento, green pepper, onion, 
celery, mushrooms, or parsley. Creamed foods may be served on 
toast, in timbale cases, over baking powder biscuits, in bread 
cases, in pastry shells, and over patty shells (refer to class 
recipe file). A scalloped dish is a creamed dish placed in a bak-
ing dish, covered with crumbs, and browned in the oven. If cheese, 
or cheese and crumbs are used the dish is then known as "au gratin. n 
17. Soups and chowders, and creamed, scalloped, and au gratin dishes 
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ma:ke attractive and economical dishes which have a: high food value. 
Left-over foods may be used in all of these dishes. 
18. Milk may be used in a luncheon or supper in the dessert instead of 
in the main dish. The most desirable desserts are those that com-
bine a high food value, other than calories, with digestibility, 
such as custards, cornstarch puddings, cereal or bread puddings, 
junket, and icecream.:. (For recipe refer to any reliable cook-
hook or to class recipe file.) 
19. In the above-mentioned desserts the thickening is done with egg; 
flour or cornstarch; rice, cornmeal, or tapioca (which is made from 
the large 2.0 to 30 pound roots of the cassava plant grown in the 
tropics); or with bread, preferably 1eft-over. 
20. Luncheon and supper desserts should ~e planned: ( 1) to avoid monot-
~ 
ony, and (2) to balance the rest of the meal .• 
21. In general dess.erts should be: ( 1} of good flavor, ( 2) easy to 
serve, (3) attractive, (4) made of ingredients that are nee.ded in 
the day's requirements, (5) planned so that there will be a satis-
fied feeling at the end of the meal. 
22. \Yhen egg is combined with milk in cooking a. few precautions are 
necessary: (1) cook at comparatively low temperature, and (2) 
watch the desserts lest they overcook. 
23. To insure a smooth cornstarch pudding be sure that the starch is 
well blended with the sugar before any li.quid is added and stir 
the mixture while it is cooking. 
24. Junket is quickly made. However, two precautions are necessary to 
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insure success: (1) the flavored milk is heated just to body tem-
perature, and (2) after the addition of the junket tablet or rennin 
the milk must not be stirred. Heat will destroy the activity of 
the rennin, and the action of the rennin commences immediately. 
25. Milk sherbets, frozen custards, and icecream are all ways of serv-
ing milk and cream. These may be made in ( 1) the mechanical re-
frigerator with occasional stirring, or (2) in the icecream freezer 
with steady stirring. The latter makes frozen desserts of smoother 
texture because the dasher beats air into the mixture and the crys-
tals as they are formed are smaller. In freezing without stirring 
the size of the crystal can be regulated somewhat by air beaten in 
before freezing, by the texture of the mixture, and by the rapidity 
of freezing. Recipes especially designed for freezing without 
stirring should be used. 
26. In order to include one egg a day somewhere in the three meals, re-
member {1) a soft-cooked, poached, or scrambled. egg adds variety 
to the breakfast; (2) that an egg salad makes a good main luncheon 
dish, especially in the warm weather; and (3) that, as we have al-
ready mentioned. in connection with milk, eggs are useful in thick-
ening {puddings), as a . beverage (eggnog), and in white sauce 
(creamed as. eggs a_ la goldenrod). The ability of the egg white to 
hold in air makes it. further useful in the leavening of baked 
products such as souffles, omelets, and sponge cake; in giving de-
sirable texture to baked products as butter cakes; in the prepara-
tion of fluffy desserts such as prune whip; and, combined with its 
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thickening power, in the preparation of icings such as Boiled Frost-
ing_. Used in these ways, eggs make possible products of greater 
food value; for however they are served, eggs are a good source of 
efficient Qrotein and some of the important minerals and vitamins 
needed in body building. 
27. A souffle is a good way to use left-over foods and it makes an 
excellent main hot dish for luncheon or supper. The two kinds of 
souffles are: (1} those that require white sauce (number 3 sauce 
in statement.· 8) or bread crumbs to build or hold the material to-
gether; for instance, all dry materials, as meat, fish, cheese, or 
rice, are combined with white sauce; (2 ) those fo.r which the ma-
terial does not require binding with white sauce~ vegetables, such 
as corn, potato, squash, or fruit. For omelets see Breakfast Unit. 
28 . Souffles, sponge cake, and prune whip all require a slow oven which 
is 325 degrees. 
29. When making any frosting requir i ng egg whites do not allow any yolk 
to fal l. into the whites as the fat in th.e egg yolk will prevent the 
egg white f rom incorporating air. Also do not beat egg whites 
until just befor e you. are ready to use them. 
30. The vegetable plate gives an opportuni t y to serve vegetables either 
I 
simply cooked or "dressed. up" in the fo.n:n of creamed, stuffed, 
s.calloQed, baked, broiled, fried, and au gratin dishs on the 
luncheon or supper menu. A. variety of sauces served vfi th veget a-
bles off·ers additional appetizing possibilities. 
31. When we cook vegetables, we are interested in knowi ng the methods 
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which will prevent loss of their mineral and vitamin content and 
which will produce products that are pleasing in flavor and attrac-
tive in shape, color, and texture. 
32. One way of cooking vegetables is by boiling them. Use as small an 
amount of water as possible and save this water for gravies, sauces, 
and soups. This is because, iron, phosphorus, and other minerals, 
vitamin B, C, and G, and nicotinic acid are soluble in water. 
Vitamin C is not only soluble in water, but is quickly affected by 
exposure to &ir, heat, and soda so: (1) don't put vegetables 
through a sieve while hot, (2) don't use soda, (3) start the vege-
tables in boiling water, and raise the temperature back to boiling 
as soon as possible, (4) use as little water as possible, (.5) pre-
pare vegetables just before cooking so that the cut surfaces shall 
not be exposed to the air for a long time, and (6} frying foods 
causes a great loss of vitamins A, B, and C. 
33. Frozen foods, especially vegetables such as peas, beans, and 
spinach, rapidly lose vitamin C if allowed to stand after thawing, 
and it is generally recommendeQ that cooking be started while they 
are still in the frozen condition. 
34. Steaming is a good method of cooking mild vegetables such as car-
rots, squash, parsnips, and wax beans, for it retains most or the 
valuable minerals and vitamins. 
35. Certain vegetables such as potatoes, sweet potatoes, tomatoes, 
onions, and squash are very well liked when bakeQ. Baking a vege-
table in its skin retains practically all of its mineral content, 
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causes very little destruction of vitamins, and develops flavor. 
A moderate oven which allows for a gradual penetration of heat is 
best for baking most vegetables. Skins of baked potatoes are good 
to eat. 
36. Canned vegetables should be heated quickly and servecl at. once for 
long boiling destroys the vitamin content. 
37. Different methods of serving as well as different methods of cook-
ing add variety and may add food value to the vegetable whether it 
is canned or fresh. The simplest methods of serving vegetables 
hot are: {1} with seasonings and fat; either butter, margarine, 
salad oil, or salt pork (added while cooking) may be used; and (2} 
with hollandaise sauce. Refer to statements 12, 15, and 27 for the 
use of vegetables: (l) with white or cream sauce, (2) scalloped, 
(3) au gratin, (4) in souffles, and (5) in cream souJ:>s. Other ways 
of se.rving vegetables include: ( l) in soups with a vegetable or 
meat stock, (2.) stuffed as peppers, onions, and eggplant; {3) frit-
ters, as corn; (4) glazed, as candied sweet potatoes or carrots; 
( 5) in custards, timbales, or orne lets; and { 6} in croquettes. For 
recipes consult any reliable coolcbook. 
38. One raw vegetable should be eaten every day because of its high 
mineral and vitamin content. Suggestions include raw cabbage, 
carrots, cauliflower, turnip, celery, ancl lettuce. 
39. Cook vegetables only long enough to make them tender and the food 
value, texture, color, and flavor will be best. To shorten the 
cooking time, have the water boiling when the vegetables are put 
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into it. 
40. Salads also make an economical luncheon dish for they save both 
time and money. The body of the salad may be fruit or vegetable 
which contribute to the mineral and vitamin content of the diet, 
or starchy or protein foods such as meats, nuts, cheese, and rich 
salad dressings which contribute high fuel or energy value. Most 
left-over foods may be utilized in salads. 
41. A salad usually has a base of green, leafy plants such as lettuce, 
endive, watercress, Chinese cabbage, chicory, or romaine. Any of 
these greens, alone or combined, may be served with a dressing of 
oil, combined with an acid such as vinegar or lemon juice. The 
dressing may be seasoned with salt, mustard, and pepper, mellowed 
with a few grains of sugar. 
42 .• Salads should be: ( 1) fitted within the rim of the plate, (2) easy 
to eat, (3) attractive in color (simple, not overdone), (4) well-
-· 
chilled, moist, not watery, (5) built to the center, never flat, 
and (6) served. with a well-flavored. dressing. 
43. All vegetables and fruits contain cellulose which provides bulk and 
is therefore valuable in helping the intestinal tract to carry off 
the waste and prevent constipation. Fruits contain acids, and 
salads contain fat which also act as laxatives. 
4.4. I.t is neces.sary, in order to safeguard your health, to wash all 
fruits and vegetables before using. This removes the danger from 
sprays, soil, dust, handling by dirty hands, and unsanitary polish-
ing. 
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45. We depend upon fruits and vegetables for a large share of the 
mineral substances and vitamins tha t keep our bodies in good con-
dition. 
46. Vegetables may be classified as: (l) green, such as spinach , let-
tuce, asparagus, and broccoli Which are hi gh in minerals, vitamins, 
and water but have little starch or protein; (2) starchy , such a s 
beans, peas, corn , potatoes, and soy beans which contain starch or 
protein or both, a good supp ly of minerals, and a fair source of 
vitamins; (3) mild vegetables as carrots, lettuce, and celery; and 
(4 ) strong vegetables as cabbage, onions, and cauliflower. 
47. I t is important to know when a vegetable or fruit is in season in 
order to include it in the menu when it is best in quali ty and most 
economical in price. 
48 . Suggestions for f r esh f ruit for luncheon include: (1) broiled 
grapefruit, (2) any fruit iuice as a cocktail or beverage (3) 
combinations of fruit in fruit cups, (4 ) gelatin desserts using 
fruits, (5) baked fruits including bananas, apples, (6) fruits in 
salads, (7) fruits in and on puddings, (8) fruits in pies, (9) 
shortcakes, and (10) whole, sect ion , or bunches of fruit as an 
apple, melon, or grapes. 
4g. Canned. fruits may be served as sauce or dessert fruit. They may be 
used in gelatin desserts; in salads; in f ruit cups; in shortcakes, 
cobblers , and upside-down cakes; in puddings., and pies. 
50. Dried fruits may be served (l) stewed, (2) in upside-down cakes, 
(3) in dessert whips, (4) in pies, (5) in bread, (6) sandwich 
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fillings, ( 7) in souffles, and ( 8) in salads. 
51. Frozen fruits may be served: ( 1) plain with juice, ( 2) in short-
cakes, (3} as a sauce for pudding or icecream, and (4) in pies. 
52. The citrus fruits (oranges, grapefruit, lemons, and limes, so-
called because of the citric acid they contain), along with toma-
toes, are our most valuable food source of vitamin C. 
53. Dried fruits offer an economical and nutritious variety to the 
diet. We must remember, however, that there is considerable de-
struction of vitamin C in the drying process. It would be well to 
include tomato juice to supply the vitamin C the days in which 
dried fruit is the only fruit served. 
54. When serving quick-frozen fruits use as soon as possible after de-
frosting in order to get the full food value, the freshest flavor, 
and the best appearance of the fruit. 
55. When we think of any hot main luncheon dish, we many times have in 
mind a dish which is not composed of meat. Meat is probably the 
most expensive article of food in any year or at any season of 
year. The average family finds tha·t having meat more than once a 
day is beyond the family pocketbook. Hence meat is usually re-
served for the dinner meal unless the meat is (1) left-over, and 
(2} canned. 
56. The following foods because of their concentrated food value have 
come to play a big part in luncheon menu-planning: (1) fish, eggs, 
cheese, dried peas and beans, which are rich in protein, and (2) 
macaroni, spaghetti, and rice which are rich in starch. 
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57. Dried peas or beans may be used once or twice a week to take the 
place of meat if milk is served at the same meal. Wash dried 
vegetables and soak in cold water several hours before cooking, 
and cook them, with the possible exception of beans, in the water 
in which they were soaked. 
58. N.liicaroni, s.paghetti, and rice being hland in flavor combine well 
with highly flavored foods. All of them are made into interesting 
so-called Spanish and Italian dishes which usually contain such 
highly flavored foods as onions, green and red chili peppers, gar-
lic, tomatoes, and cheese. These dishes may contain cooked, ground, 
left-over meat. 
- 59. Since cheese has a high protein content, it should not be subjected 
to high temperatures in cooking, f.or high temperatures toughen the 
protein and make it stringy. 
60. Meat, fish, eggs, and cheese provide protein for growth and repair 
of body tissue and for fir.m muscle. Eggs and cheese are excellent 
substitutes for meat. Dried peas, beans, and peanut butter are in-
expensive and also contain protein, iron, and the vitamins neces-
sary for good digestion, growth, and vigor. They are good sub-
stitutes for meat if used with milk, or if milk is served as a 
beverage in the meal. 
61. Breads and cereals are cheap sources of energy. Dark bread and 
whole-grained cereals are best as they contain the outer coats 
of the grain in which the iron, other minerals, and vitamins are 
found. 
62. Oatmeal is an especially good and economical cereal. Left-over 
oatmeal or c·ereal may be used in muffins for lunch or supper. 
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63. Other suggestions for breads for luncheon include: ( 1) banana 
bread, (2) bran muffins, {3) graham baking powder biscuits, (4) 
orange biscuits, (5) cinnamon rolls, (6) prune muffins, (7} · 
johnny cake, (8) cheese biscuits, and (9) peanut butter biscuits. 
64.. Dark breads and cereals give more for your money than white 
bread. 
65. If buying bread, it is helpfUl to know that one-day old bread 
i .s better for children and is generally cheaper than fresh bread. 
66. Sugar furnishes heat and energy, 1 tablespoon supplying 50 calo-
ries. Molasses is high in iron and calcium and should be used 
often as a substitute for sugar. Fruits, especially dried ones, 
are high in sugar and minerals. They should be used often for 
dessert. They make exce~lent sweets in place .of candy. Honey 
is the sweetest of all sugars. Karo is corn sirup, a product 
manufactured from cornstarch. Molasses, fruits, honey, maple 
sirup, and Karo are all good sugar substitutes. 
67. Vllien substituting other foods for sugar in making cake, quick 
bread, muffins, and cookies, the following proportions will be 
helpful: 
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When Recipe Calls For 1 Cup Granulated Sugar You Wmy Substitute 
Amount 
When used 
in baking 
(acidity) 
For com-
parable 
sweetness 
Miscel-
laneous 
notes 
Molasses 
1 cup 
Maple Sirup 
J:t cups--
reduce li-
quid by i 
Add~ tsp. Add t tsp. 
soda for soda-for 
each cup 
J.i cups • 
l cup 
granulated 
sugar 
c·akes 
heavier 
but stay 
moist 
each cup 
1~ cups = 
1 cup 
granulated 
sugar 
Good on 
cereal.s, 
in pud-
dings, 
sauces 
From: HomeD~ers''"'Serv c~ Dept. 
First Naii()nA1 dtore i.nc 
Honey 
1 cup--reduce 
liquid by t 
Add 1/8 tsp. 
soda for each 
cup (or no 
soda} 
t cup.,.. 
l cup granu-
lated. sugar 
Thickness of 
honey must be 
taken into 
consideration 
in any sub-
stitution 
Corn Sirup · 
l cup--reduce 
liquid by 1/3 
Add 1/3 tsp. 
soda for each 
cup ( or no 
soda) 
2 cups = 
1 cup granu-
lated sugar 
Good in cus-
tards, muffins 
drop cookies 
cakes, frost-
ings and in 
preserving 
fruits 
68. "Enriched" flour is white or near-white flour which has in it 
specified amounts of at least two vitamins, thiamin (Bl) and nico-
tinic acid, and one mineral, iron. "Enriched" flour may also con-
tain certain amounts of two other vitamins, riboflavin and vitamin 
D, and two minerals, calcium and phos.phorus, but these are not re-
quired. "Enriched" bread is bread which has in it the vitamins 
and minerals present in "enriched" flour. "Enriched'' bread may be 
made: (1} with "·enriched" flour, (2) with plain white flour and 
special yeast preparations, or (3) by a. combination of these meth-
ods. Plain white bread and "enriched"- bread have the same energy 
va.lue. "Enriched" flour and bread are foods, not medicines. The 
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vitamin, thiamin, is found naturally in whole wheat flour, oatmeal, 
and other whole grain cereals. The vitamin, nicotinic acid, should 
not be confused with the word nicotine. Nicotinic acid is a vita-
min found naturally in wheat and other foods. 
69. Helpful hints in making muffins which are a drop batter and bis-
cuits which are a soft dough include:· ( l) using oil when a liquid 
fat is needed for it saves the time of melting and cooling a solid 
fat, (2) using the cold water method when solid fat is to be meas-
ured, (3) sifting graham flour as well as white but retaining the 
coarse bran left in .the sifter and mixing it with the dry ingred-
ients, ( 4) using pastry flour for the best results when white flour 
is called for in the recipe, and (5) using a moderate oven for muf-
fins and a hot oven for biscuits . 
70. Desserts. which may be made wi h biscuit dough and fruit include 
(l) pandowdy, (2) fruit cobbler, (3} Dutch apple cake, (4) dump-
lings, and (5) rolypolies. These are heavy desserts and would be 
served with a light luncheon. 
Probable indirect and incidental learning products.--
1. An understanding that the health of the members of the family is 
closely related to their food habits. 
2. A realization that the planning of an adequate day's diet for the 
family must be in accordance with the income. 
3. The ability t o use to advantage left-over foods and such canned 
foods as might be f ound in a typical home in the community . 
4. . 1i. de.velopment in the pupil toward greater carefulness, patience, 
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economy, and. cleanliness. 
5. The ability to increase the speed and ~uality of their work by plan-
ning and organizat.ion. 
6. Increased. vocabulary of tenns needed to understand this unit. 
7. An understanding of the cookery principles involved in preparing 
the foods in this unit. 
B. An appreciation of the importance of the aesthetic ~ualities in the 
appearance and serving of the finished product. 
The unit assignment.--
A. One or more of the following introductory activities: 
l. Have the pupils illustrate the importance of good health from: 
(1) their own experiences, (2) other friends' experiences, and. 
(3) from recent articles in the newspapers and magazines. 
2. Show pictures of healthy and malnourished people. Analyze the 
pictures and select what are the characteristics of good and 
poor health. 
3. Ask a doctor or dentist to talk to the class on the subject of 
adequate diet for health. 
4. Have the pupils report on one or more favorite family luncheon 
dishes. Use some of these suggestions in later laboratory work. 
It would he. of human interest to the pupil if you remembered to 
recall his contribution if you used it. 
5. Administer an objective diagnostic test co.vering the delimitation 
of the unit. Analyze the results to see the need.s of the in-
d.ivid.ual pupils. and of the class as a whole. (See pages 106-127.) 
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B. Suggested core experiences to be conveyed to the pupils via a mimeo-
graphed study and activity guide handed. out to the pupils at the 
close of the introductorY activities. 
1. Bead this study and ac.tivity guide carefully. Check the items 
which interest you most. Can you suggest any other really in-
teresting things which might be done in connection with this 
unit? If so, write out a brief description of each thing to be 
done and pass it to your teacher tomorrow. If while studying 
this unit, you should think of something of interest to do in 
connection with this unit, be sure to let the teacher know. 
2 . t~ke a list of the essential foods which compose the framework 
of the diet. 12:112-113, 6:7-18. 
3. Using your list of essential foods make out a well-balanced diet 
for one day. 12:113-116. 
4. What factors influence what we eat? 6:183. 
5. Show that you are familiar with 100 calorie portions of a few 
common foods by: (l) listing them, (2) making a poster, (3) by 
making a chart, . or (4 ) by exhibiting cardboard models. 
6. Find out how many calories you should have for lunch. 6:182. 
1~ke out or set up food models for five lunches covering the 
number of calories that you should include. 
7. What should you have on hand as an equivalent for 1 quart of 
milk in case milk deliveries were delayed or interrupted? 14:16. 
8. Record all food eaten on three different days and check adequacy 
of requirements. 
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9. Divide into connnittees. Each group make cocoa in one of the fol-
lowing ways: ( l) with fresh milk, ( 2) with skim milk, ( 3) using 
evaporated milk, and (4) with condensed milk. Figure cost of 
each. 
10. Prepare and serve two cream soups: one from a vegetable which 
furnishes only flavoring material and one from a vegetable which 
furnishes both flavoring and thickening material. Determine and 
record proportions, consistency, qua ntity made, and cost of soup. 
Compare home~ade vs canned soup for flavor and cost. 
11. Plan four luncheon or supper menus, incl~ding in each a cream soup 
or chowder. Mother might be very glad to receive t hese, especial-
ly if the recipes were attached to the menus. Perhaps you might 
help her by preparing part of the meal. 
12. Vfuat are the desirable characteristics of white or cream sauce? 
Write your answer in the form of a score card. 8:217. 
13. IViB.ke a chowder choosing one of t he following: ( l) skim milk, 
-(2 ) dried milk, and (3) evaporated milk. Compute the cost. 
14. Prepare to discuss the desirable characteristics of creamed, 
scalloped, and au gratin dishes made with white or cream sauce. 
15. Plan four luncheon menus, using a scalloped, creamed, or au gratin 
dish in each. Could your mother use these menus? Could you help 
your mother in using these menus? 
lo. Choose and prepare one of each of the following: a creamed, 
scalloped, and au gratin dish. Your list prepared in class will 
give you a great variety of dishes from which you may choose. 
100 
17. List under these three headings all possible suggestions: (l) 
creamed dishes, (2) scalloped dishes using milk, and (3) au gratin 
dishes. Elect a committee to compile these lists. Post your re-
sults on the bulletin board for future use. 
18. Prepare to discuss the desirable characteristics of croquettes 
made with white or cream sauce as a foundation. 2:396-39?. 
19. Prepare and serve croquettes that could be used in a low cost diet 
20. What are the desirable characteristics of desserts? Write your 
answer in the form of a score card. 6.: 836-24.2. 
21. List recipes using milk as an important ingredient. Elect a com-
mittee to compile these lists. Post your results on the bulletin 
board for future use. 
22. Plan luncheon or suppers that might b.e followed by a heavy des-
sert, a moderate dessert, and a light dessert. Suggest the des-
sert and state the reason that it is recommend.ed. 
23. Prepare to discuss (l) the substances which thicken desserts, and 
.(2) the precautions necessary when using these food substances. 
24. Write a report on the nutritional value of eggs. Should the con-
sumption of eggs be increased in your diet? 6:91-92. 
2.5. Choose from the list of desserts posted on · the bulletin board. 
five that are unfamiliar to you and prepare them in class. Re-
port the cost of each dessert. 
26. Show how left-over foods may be used by preparing and serving two 
souffles. 
27. Prepare either a puffy omelet, prune whip, or sponge cake. 
1.01 
28. What precautions should you take when boiling vegetables? Why? 
6: ~95-197. 
29. Plan and prepare a supper menu with vegetables as a main dish. 
Use at least three methods of cooking. Suggestions are boiling, 
steaming, and baking. 
30. List at least six ways to conserve the vitamin C in vegetables. 
6.:196. (Optional related activity 21) 
31. What recommendation would you give to a young housewife who has: 
(1) never used frozen vegetables, and (2) never used canned vege-
tables. This newlywed wishes your help for she just never had 
to do anything in her home and now feels quite helpless. 
32 .• :Make a list of the foods in your home that you would call left-
overs. How could thes.e be combined with rice, spaghetti, maca-
roni, or white sauce to make an appetizing luncheon or supper 
dish? 
33. Prepare four left-over food dishes. Be prepared to discuss prin-
ciples invo~ved in preparation, desirable characteristics, food 
value, cost, and ease of preparation. 
34. List the various vegetables that you could serve raw and a 
variety of ways that you could serve them. 
35. Observe a display of different salad greens. Row many can you 
identify? (Optional related activity 15) 
36. Prepare to discuss the food value of salads. 6:207-209. 
37. What are the desirable characteristics of salads? Write your 
answer in the for.m of a score card. 
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38. List at least four reasons why vegetables should be washed before 
using. 6:159. 
39. Choose one of the following: (1) fresh fruit, (2) canned fruit, 
(3) dried fruit, and (4) frozen fruit. List suggestions for ways 
of preparing and serving the kind of fruit that you have chosen. 
40. Prepare one dish showing the use of left-over meat. Elect a 
chairman. Present your recipe to him for approval. After pre-
paring your dish report the cost to the chairman. 
41. Vlhat does the word protein mean to you? Name good sources of 
this food. 11:26-31. 
42 . Prepare one dish showing the use of dried beans, dried peas, or 
peanut butter. 
43. Help in preparing an exhibit of dessert made with sugar substi-
tutes. Elect a committee to be in charge. Work in groups of 
three or four. Report the recipe and t he cost. 
44 . Prepare variations of muffins and biscuits: (l) using left-over 
cereals, (2) adding fruit to the recipe, and (3) adding protein 
foods to the recipe. Try sugar substitutes in the recipes. 
c .. Optional related activities: 
l. Write an article for publication in local or school paper de-
scribing a good pattern for a day's meals. 
2. Arrange a visit to the dairy which supplies the school lunch 
milk. Note the following: (1) source of supply, (2) general 
sanitation of dairy, (3) physical health of employees, and (4) 
methods of handling such as pasteurizing, cooling, bottling, 
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storing, delivering. Write a report of the trip. 
3. Arrange a visit to the Hoods Milk Plant in Charlestown. Note the 
following methods of handling: {l) pasteurizing, (2) homogeniz-
ing, (3) cooling, (4) bottling, and (5) delivering. Write a re-
port of the trip. 
4. Demonstrate the ways of making white or cream sauce. ~ne follow-
ing are a few suggestions to help you in selecting information 
to tell your audience~ (l) principles involved in the making of 
the sauces, (2) standards for a good finished product, (3} ways 
of modifying the consistency after it is made, (4) uses of thin, 
medium, and very thick sauce, and (5) the various fats, liquids, 
and seasonings which may be used. 
5. Give an oral report on one of the following: (l) the variety of 
cheeses, (2) the kinds of canned milk and how to use them, and 
(3) butter substitutes and how to use them. 
6. Prepare an exhibit of 100 calorie portions of various sweets. 
7. Arrange to visit an ieecream factory. Note the cleanliness, the 
mixing, the machine packing, the making of fancy molds for par-
ties and weddings, and the storing until shipped. Write a report 
of your visit. 
s. Assist your mother in preparing either Saturday luncheon or sup-
per for one week. Ask mother if she will, at the end of this 
period, write a short note to your teacher. Keep a diary your-
self of each meal and if there is a humorous side let's hear 
about the fUn. 
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9. Prepare and serve without any assistance one luncheon or supper. 
Hand in to the teacher a written report stating (l) the menu, 
(a) working plan, (3) time spent, and (4 ) the cost per person. 
10. Demonstrate the proper way to open a head of lettuce. Discuss 
the best method for keeping lettuce fresh when only part of a 
head has been used. 
11. Demonstrate how to unmold gelatin properly. 
12. Plan supper or lUncheon dishes for your family for one week. Did 
your mother use your plans? Did the family enjoy the meals you 
planned? Report orally during a pooling-of-experiences period. 
13. Write a ·report. on the care of milk in your home, school lunchroom, 
and foods laboratory. 
14. Prepare two left-over food dishes at home. Did your family enjoy 
them? Report orally during a pooling-of-experiences period. 
15. Arrange a display of different sala.d greens. Do not label them. 
See if the class can identify all of them. 
16. Write an article for publication in your local or school paper 
describing a g,ood school lunch. 
' 17. Collect and mount recipes from newspapers of either (l) desserts 
using little sugar, (2) low cost luncheon dishes, or (3} interest-
ing luncheon breads. 
18. Investigate the manufacture of cheese. Give a 3 minute talk to 
the class on the results of your investigation. 
19. Make a set of colored pictures, mounted on 9 by 12 white paper 
to illustrate attractive desserts. 
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20. Prepare a poster that will teach your classmates to select better 
lunches .• 
21. Write an article for your local paper on "How to Conserve Vitamin 
C in Vegetables." 
22. Secure a list of the surplus foods. These may be found posted in 
any of the First National Stores. Plan luncheons for one week 
using these surplus foods. 
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Objective Diagnostic Test on Unit IV, 
The Luncheon or Supper 
a. Dietary Essentials 
Section 1--True-False Items 
Directions for true-false items: Read each statement carefully. If 
you think the statement is true, pencil a circle around the number of 
the statement. If you think the statement is false, make an ~ through 
the number of the statement.. If any part of the statement is false, 
it is all false. Mark all sta~ements . Your score will be the total of 
the items v1hich. you get right. Therefqre you should not leave any 
107 
y 
items unmarked. 
T 1. The three meals of the day must be considered together in order 
to secure a balance of dietary essentials. 
F 2. Luncheon or supper should supply about one-fifth of the total 
number of calories. 
T 3 . High-school boys require more calories per day than do high-
school girls. 
T 4. 1l high-school boy requires at least 950 calories for his luncheon 
or supper. 
F 5 . 1l pint of milk a day meets the requirements for milk for high-
school pupils for they may be considered as adults. 
T 6. 1tilk is the most important food and gives the best return for 
the money spent. 
T 7. Milk is the best and cheapest source of calcium. 
F B. The food value of 1 pint of evaporated milk , undiluted, is equal 
to 1 pint of fresh milk. 
T 9. One cup of dried skim milk plus 1 quart of water plus an extra 
piece of butter at each meal is equal to l quart of fresh milk . 
T 10. IVIi lk contains protein which builds muscle which is firm and 
strong. 
F 11. A high-school girl requires at least 950 calories for her lunch-
eon or supper. 
F 12. 'When tomato juice. is substituted for orange juice less is needed 
for it has a higher vitamin C content. 
1/These directions apply to all true-false questions for subsequent 
sections. 
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T 13. At least four eggs a week per persori. is the minimum requirement 
for health. 
T 14. One raw or leafy vegetable should be eaten every day by everyone. 
T 15. Two servings of fruit daily is the minimum requirement for health 
F 16. As it is a fad, it is foolish to feed children fish liver oil. 
F 1?. Every adult, regardless of si.ze or ac ti vi ty, should drink 8 
g lasses of water a day. 
F 18. In most diets in America sweets are a dietary necessity. 
T 19. Butter should be eaten at every meal, if possible. 
T 20. If a margarine is eaten in place of butter, it should be one 
f ortified with vitamin A. 
F 21. A person is well-nourished if he eats three meals every day. 
T 22. Everyone should include in his diet at least one serving of a 
"dark" bread or "whole-grain" cereal daily. 
T 23. Fish and cheese are good meat substitutes. 
T 24. Theobromine is a drug which is found in cocoa and chocolate. 
F 25. An example of a well-balanced lunch is chee,se fondue, bread and 
butter, milk, and custard. 
b. Vfui te or Cream Sauce, Cream Soup, and Creamed Food Lessons 
Section I 
1-4. List four characteristics of a good cream soup. 
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Section II 
5-8. Directions: Four of the items in Column 2 can be matched with the 
four items in Column 1. Show that you know which item matches 
which. Do this by placing the number of the item in Column 2 in 
the appropriate parentheses in Column 1. 
Column 1 
(5) Raux 
(4} White sauce 
( 1) Cream soups 
(7} Cream sauce 
Column 2: 
l. li.<la.de of milk and vegetable pulp , 
thickened and seasoned . 
2. 1lixture of flour and water. 
3. Made by pouring a medium white 
sauce over vegetables a.nd heating . 
4. !'.fade by c.ooking the mixture entire-
ly over hot water. 
5. Mixture of butter a.nd flour. 
6 . Made with browned flour. 
7. Made by cooking the mixture part 
of the time over hot water. 
Section III 
9-24. Cream or white sauce may•be made in four degrees of thickness. 
Fill in the following table. 
Name Butter Flour 11ilk Use 
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Section IV 
25-31. Directions: In the followi ng list check the seven items, 
representing , in general, the value of soups. Check not more 
than seven. 
(v) Suitable for all the members of t he family 
Difficult to digest 
( ) Suitable only for children 
(v} Cheap if homemade 
( ) Difficult to make 
( v ) 
( ) 
(v) 
( y} 
( ) 
(v) 
( v) 
Especially good in winter 
Cheaper if canned 
Well-liked 
A way of using left-over vegetables 
Especially good in summer 
Easily varied 
Digest.ible 
Not liked by many people 
Difficult to vary 
Section V 
32-39. List four garnishes for cream soups and ~ soup accompa niments. 
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Section VI 
40-44. List five points of etiquette that should be observed while 
eating soup. 
Section VII 
45-50. Plan two luncheons, using cream soups as a main course. 
Luncheon 1 Luncheon 2 
Section VIII 
50-52. Directions: Three of the items in Column 2 can be matched with 
the three. i .tems in Column 1. Show that you know which item 
matches which. Do this by placing the number of the item in 
Column 2 in the appropriate parentheses in Column 1. 
Column 1 Column 2 
(5) "Au gratin" 
( 1) Creamed 
( 4 ) Scalloped 
1. Food in a c.ream or white sauce heated 
over a surface burner. 
2.. Food such as a. larg e muscle eaten for 
food. 
3. Free to all. 
ll2 
4. A creamed dish placed in a baking dish, 
covered with crumbs, and browned in 
oven. 
5. A scalloped dish with cheese or cheese 
and crumbs. 
Section IX 
52-63 . List six vegetables that may be added to creamed meat, eggs, or 
fish which would add variety to the dish, and list six carbohy-
drate foods that creamed foods could be served. in or over. 
5 
----
1 ___ _ 3 
----
4;.._.., __ _ 2 
----
6 
-----
5 ____ . 1 
----
3:_ __ _ 4;.__ __ _ 2.;.._.., __ _ 6 
---"'---
c. Luncheon Breads 
Section !--True-False Items 
T .1. Breads and cereals are cheap sources of energy. 
F 2. Fresh bread is better for children than one-day old bread. 
T 3. One-day old bread is usually cheaper than fresh bread. 
T 4 . The minerals and vitamins are found in the outer coats of the · 
grain. 
T 5. Left-over oatmeal may be used in muffins for luncheon. 
F 6. Sugar contains minerals. 
F 'l. After sifting graham or whole wheat flour, throw away any coarse 
particles which may be left in the sifter. 
T B. A. quick method to measure solid fat is by the cold water method. 
T 9. \~en a liquid fat is needed oil may be used instead of a. solid 
fat which must be cooled after melting. 
T 10. Molasses is very rich in both iron and calcium. 
F 11. Biscuits should be baked in a moderate oven. 
T 12. Pastry flour is best for quick breads. 
T 13. Bread is chiefly a fuel food. 
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F 14. When molasses is substituted for sugar the liquid is increased. 
T 15. \Vhen molasses is substituted for sugar it is necessary to add 
soda to the recipe. 
Section II 
16-24. Directions: In the parentheses in front of each of the follow-
ing ter.ms place an 1{, ~ H, or CS to show that the qualification 
belongs primarily to the substitution of molasses, maple sirup, 
honey, or corn sirup for 1 cup of granulated sugar. 
(CS) For comparable sweetness 2 cups are used. 
( M) When used in baking add 1/2 teaspoon of soda. for each cup. 
(CS) Use 1 cup and reduce liquid b.y 1/3. 
( H) For comparable sweetness use 3/4 cup. 
(Nrs) When used in baking use 1/4 teaspoon of soda for each cup. 
( H) Use 1 cup and reduce liquid by 1/4. 
(NIS) Use 1-:f cups and reduce liquid by 1/2 . . 
( H) Thickness must be taken into consideration. 
( M) Use cup for cup. 
Section III 
25-31. Directions: Show which words have been omitted from the para-
graph in Column a. Do this by placing the number of each blank 
in Column 2. in the appropr~ate parentheses of Column 1. 
Column 1 
(6) Calcium 
( 7 ) Phosphorus 
( ) Vitamin C 
( ) Vitamin A 
(2.) Nicotini c acid 
(5) Vitamin D 
(1) Thiamin 
(3) Iron 
( ) Protein 
(4) Riboflavin 
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Column 2 
ttEnriched" f lour is white or near-
white flour which has in it specified 
amounts of at leas t two vitamins, 
1 and 2. , and one ~--------~ ~----------
mineral, 3 ________ __ "Enriched" flour 
may a l so contain certain amounts of two 
other vitamins, 4'-------- and 5 ___ __ 
and t wo mineral s , 6 and 
7 ____________ , bu t these are not required. 
Section IV--True-False Items 
F 32. Nicotinic acid and nicotine are the same thing. 
T 33. Whole wheat flour, oatmeal, and other whole grain produc ts are 
valuable sources of t hiamin. 
F 34 . "Enriche<i" flour and ''enriched" bread should be considered 
medicines. 
F 35 . "Enriched" bread has more energy val ue . 
Section V: 
36-41. Dir ections: Fi l l in the following . blanks with four fruits and 
two protein foods that may be added to biscuits and muffins for 
variety and to increase the f ood value . 
1;._ _ ______ __ 3 _____________ __ 1~-------------
2 ____________ __ 4~---------------- 2 ----------------
Section VI--True-Fa lse Items 
F 42 . Muffins are a pour batter. 
T 43. Biscuits are classified a s a soft dough. 
T 44 . Muffins are baked. in a moderate oven. 
F 45. A moderate oven is 425 degrees. 
Section VII 
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46-50. Directions: In the parentheses in front of four of the follow-
ing list of recipes place an _Q, or an_!' to show that you would 
select an oil or a fat as the shortening for that recipe. 
(0) Molasses muffins 
(F) Cheese biscuita 
( 0) Bran muffins 
( ) Peanut butter biscuits 
(F) Orange biscui.ts 
d. Vegetables and Fruits 
Section I--True-False Items 
F 1. When cooking vegetables, the larger the quantity of water used 
the greater the food value in the finished product. 
T 2. Vitamin C is affected by exposure to air. 
F 3. Soda does not affect the food value but does improve the green 
color of vegetables. 
F 4. Vitamin E is insoluble in water. 
F 5. When cooking pota toes cover them with cold water and bring to 
the boiling point. 
T 6. Save the water in which vegetables have been cooked and use it 
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for soups, sauces, and gravies. 
T ? • Frozen foods rapidly lose vitamin C if allowed to stand after 
thawing. 
T 8. Steaming mild vegetables retains most of the mineral and vitamin 
content. 
F 9. A hot oven is best f or baking vegetables. 
T 10. Start cooking frozen vegetables in their frozen condition. 
Section II 
11-15. Directions: Five of the items in Column 2 can be matched with 
the five items in Column 1. Show that you. know which item 
matches which. Do t hi s by placing the number of the item in 
Column 2 in the appropriate parentheses in Column L One item 
in Column 1 may have t wo numerals preceding it. 
Column 1 Column 2. 
( 6 } Nicotinic acid 1. causes a great loss in vitamins. 
(5,6) Vitamin C 2. ahead of time and cover with cold 
( 9 ) Put vegetables water . 
( 10 ) Prepare vegetables 3. is insoluble in water. 
( 1 ) Frying foods 4. through a sieve while hot. 
5. is affected. by soda. 
6 . is soluble in water. 
7. causes no loss of vitamins. 
B. is improved by the use of soda. 
9. through a sieve when c.ool. 
10. just before they are to be cooked. 
Section III--True-False Items 
T 16. Cook vegetables only long enough to make them tender. 
T 17. Dried beans may be used as a substitute for meat if milk is 
served in tb._e same mea.l. 
T 18. One raw vegetable should he eaten every day. 
F 19. After washi ng dried beans immediately cook in boiling water. 
F 20. Canned vegetables. require long boiling. 
Section IV 
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21-28. Directions: Column l consists of a list of methods of cooking 
and serving vegetables. In the space in Column 2 place the name 
of the vegetable best suited. to each method. 
Column l Column 2 
Stuffed 
Fritters 
Glazed 
Ome.let 
Croquette 
Scalloped 
Custard 
Au gratin 
Section V--True-False Items 
F 29. Phosphorus is insoluble in water. 
F 30. Frozen foods, especially vegetables, rapidly lose vitamin D if 
allowed to stand after thawing. 
T 3l. Long boiling destroys the vitamin content of canned vegetables. 
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T 32. Butter, cream sauce, and breads add extra calories to vegetables. 
F 33. Vegetables are a poor source of vitamin G. 
F 34. Few vegetables contain cellulose or woody fibre. 
F 35. Vegetables contain vitamin D which contribute to our good looks. 
T 36. Peas contain nicotinic acid. 
F 37 . Vegetables, in general, contain a high per cent of calories. 
T 38. The cellulose in vegetables provides bulk and is, therefore, 
helpful in preventing constipation. 
F 39. Because oranges are washed before being shipped they do not need 
to be washed in the home. 
Section VI 
40-43. Directions: In the f ollowing list check the five vegetables 
which have the highest per cent of starch. Check not more than 
five. 
( ) Squash { v ) Peas 
( v) Soybeans ( ) Artichokes 
( v ) Corn (v ) Potatoes 
Broccoli ( " ) Lima beans 
( Tomatoes ( ) Spinach 
Section VII 
44-50. Directions: In the followi ng list check the seven items repre-
senting, in general, the most important things to consider when 
cooking vegetables. 
(v) Use as small. amount of water as possible. 
( ) Use soda when cooking spinach . 
119 
(v) Start vegetables in boiling water. 
{v) Steam vegetables when possible. 
( ) Cut in small pieces to save nutrient value. 
( ) Prepare vegetables in the morning for the evening meal. 
-(v) Save the water after cooking for cocktails, soups, and sau.ces 
(v) Cook canned vegetables a short time. 
(v) Drop frozen vegetables into boiling water and cook quickly. 
Section VIII--True-False Items 
F 50. It is important to know when a vegetable or fruit is in season 
in order to buy it in large amounts. 
T 51. Dried fruits may be served in upside-down cakes. 
F 52. Dried fruits cannot be used in pies. 
T 53. When a fruit is in season it is more economical in price. 
F 54. Citrus fruits are a poor source of vitamin C. 
F 55. Dried. fruits are expensive but very nutritious. 
F 56. Dried fruits are a rich source of vitamin C. 
T 57. Citrus fruits are so named because of the citric acid they con-
tain. 
F 58. Tomatoes are noted for their vitamin A. content. 
T 59 • Dried fruits may be used i n souffles. 
T 60. Quick-frozen fruits should be used as soon as possible after 
defrosting in order to get the full food value. 
F 61. In planning a desirable dess.ert, the food value seldom needs to 
be considered. 
T 62. Fruits contain acids which help in preventing constipation. 
T 63. Fruits should be washed to remove sprays and dust. 
T 64. Apple dumplings would be classified as a heavy dessert. 
Section IX 
64-74. Directions: On the blank lines below list ten salad greens 
which might be used in a tossed salad. 
Section X 
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74-79. Directions: In the following list check the six items repre-
senting, in general, the most important things to consider in 
making salads. Check not more than six. 
(v} Fitted within the rim of the plate. 
(v} Attractive in color. 
( ) Flat on the plate. 
(v) Easy to eat. 
( ) Served with an inedible garnish. 
(v) Served with a well-flavored dressing. 
( v) Well-chilled. 
( ) Watery not dry. 
(v) Built to the center. 
Section XI 
80-84. Directions: Show which words have been omitted from the para-
graph in Column 2 . Do this by placing the number of each blank 
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in C'olumn 2. in the appropriate parentheses of Column 1. 
Column 1 Column 2 
( ) Starch 
(4) Fat 
The body of the salad may be fruit 
or vegetable which contribute to the 
(3) Fuel 1:._ ____ and 2:._ ____ content of 
( ) Protein 
(l) Mineral 
(2) Vitamin 
( ) Vinegar 
( ) Acids 
(5) Laxative 
the diet. The dressing of the salad 
usually contributes a high 3 
-----
value. The 4:._ ____ which a dressing 
contains also acts as a 5 • 
------
e. Left-over Meat and Meat Substitute Dishes 
Section I --True-False Items 
T 1. Fish, eggs, and cheese make good muscles. 
T 2 .• Because of the high protein content, cheese should not be sub-
jected to high temperatures in cooki ng . 
F 3. Eggs and cheese are poor meat substitutes. 
T 4 . When peanut butter is subs tituted for meat., milk should be served 
with the meal. 
T 5. Dried beans and peas are protein foods. 
F 6. Meat is an inexpensive article of food when the nutritive value 
is considered.. 
F 7. The average family serves meat twice a day. 
T B. Cheese has a . concentrated food value. 
T 9. ~~caroni, spaghetti, and rice are rich in starch. 
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T 10. Spanish and Italian dishes usually contain highly seasoned foods. 
F 11. Low temperatures tend to make cheese stringy. 
T 12. An egg salad makes a good main luncheon dish for the days when 
we have war.m weather. 
T 13 . A souffle is a good way to use left-over foods. 
F 14. Beaten egg makes croquettes light in texture. 
T 15. Macaroni, spaghetti, and rice are bland in flavor. 
Section II 
16-35. Directions: Below is a list of foods. Under each f ood write 
five ways or names of recipes which would use this food in a 
left-over meat or meat substitute dish. 
Left-over lamb Macaroni 
1 1 
2 2 
3 3 
4 4. 
5 5 
Left -over baked haddock ~ 
l 1 
2. 2 
3 3. 
4 4 
5 5 
f. Desserts 
Section I 
12.3 
l-5. Directions: In the following list check the five i t ems represent-
ing, in general, the most important things to consider when plan-
ning desir able desserts. Check not more than five. 
Desserts should b.e: 
(v) Of good flavor. 
( ) Of high caloric content. 
(v) Easy to serve. 
( ) Leave one feeling over-stuffed. 
(v) Made of ingredients that are needed in the day's requirements. 
(v) Attractive in appearance. 
( ) Difficult to digest s.o that hunger will not soon appear. 
(v) Planned so that there will be a satisfied feeling at the end 
of the meal. 
( ) Rich if there has been rich foods planned for the main dish. 
Section II 
6-ll. Directions: Six of the items in Column 2 can be matched with 
the six items in Column l. Show that you know which item matches 
which. Do this by placing t he number of the item in Column 2 
in the appropria te parentheses in Column l. 
Column l 
(3) Egg 
(5) Flour or cornsta rch 
(9) Rice 
Column 2 
l. thickens snow pudding. 
a. thickens junket. 
3. thickens baked custard. 
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(8) Cornmeal 4 .• is used in brown betty. 
(7) Tapioca 5. thickens blanc mange. 
6. thickens icebox cake. 
7. is used to thicken sweetened fruits. 
8. thickens Indian pudding. 
9. thickens poor man's pudding. 
10. thickens Ba.varian cream. 
Section III--True-False Items 
T 12. The most desirable desserts combine a high food value with 
digestibility. 
F 13. High food value and high caloric value are synonymous terms. 
T 14. To avoid monotony, luncheon and supper desserts should be planned 
T 15. Desserts should be planned to balance the rest of the meal. 
F 16. The root of the cassava plant is about the size of a sweet 
potato. 
T 17. Tapioca is made from the cassava plant. 
T 18. The cassava plant is grown in th e topics. 
F 19. Egg desserts are cooked at comparatively high temperatures. 
T 20. Egg desserts should not be overcooked .• 
Section IV 
21-2.5. Directions: Show which words have been omitted from the para-
graph in Column 2. Do this by placing the number of each blank 
in Column 2 in the appropriate parentheses of Column 1. 
Column 1 Column 2. 
( 5) Immediately .Tunket is quickly made. However, 
( ) Slowly 
(4 ) Heat 
( 3 ) Stirred 
( ) Boiled 
Pasteurized 
( ) Cold 
(1) Heated. 
( ) Scalded 
( ) 145 degrees 
( ) 212 degrees 
(2 ) Body temperature 
( ) After 30 minutes. 
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t wo precautions are necessary to 
insure success: (a) t h e flavored 
milk is l just to 
2 _____ , and (b) after the 
addition of the junket tablet 
the milk must not be 3 
-----
4~ _____ will destroy the 
activity of the rennin, and the 
action of the rennin commences 
5 _____ _ 
Section V--True-False Items 
F 26. The mechanical refrigerator makes frozen desserts of a smoother 
texture t han the icecream free.zer because little air enters the 
mixture. 
F 27. Desserts seldom overcook;therefore i t is seldom necessary to 
watch them. 
T 28 . To insure a smooth cornstarch pudding, be sure that the starch 
is well-blended with the sugar before adding the liquid. 
T 29. The dasher in the ic.ecream i'reez.er beats air into the mixture 
and the crystals as they are formed are smaller. 
F 30. Any icecream or sherbert icecream freezer recipe may be used in 
the mechanical refrigerator freezing unit. 
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Section VI 
31-35. Directions: Five of the items in Column 2 can be matched with 
the five items in Column 1. Show that you know which item 
matches which. Do this by placing the number of the item in 
Column 2 in the appropriate parentheses in Column l. 
Column 1 Column 2 
(4) Molasses 1. hig_h in protein and minerals. 
( 5) Dried fruits 2. high in vitamin c. 
(8) Sugar 3. high in vitamin A. 
(2) Citrus fruits 4. high in iron and calcium. 
(6) Rice 5. high in sugar and minerals. 
6. served with highly flavored foods. 
?. high in vitamin D. 
B. furnishes only heat and energy. 
Section VII--True-False Items 
T 36. Any fat in the egg yolk will prevent the egg white from incor-
porating air. 
F 37. Souffles, sponge cake, and prune Whip require a moderate oven. 
T 38. Do not beat egg whites until ready to use. 
T 39. A slow oven is 325 degrees. 
F . 40. Eggs are a poor source of efficient protein. 
T 41. Eggs are an important source of minerals and vitamins. 
T 42. The ability of an egg white to hold in air makes it useful in 
the leavening of baked products. 
F 43. Sponge cakes contain butter. 
F 44. One tablespoon of sugar furnishes 25 calories. 
T 45. Honey is the sweetest of all sugars. 
T 46 . Ka.ro is corn sirup. 
T 47. Corn sirup is manufactured rrom cornstarch. 
F 48. One cup of Karo is as sweet as. 1 cup of sugar. 
12? 
T 49. Americans average more than 100 pounds of sugar per person an-
nually. 
F 50. Cornstarch pudding should be cooked without stirring. 
CHAPI'ER V 
RESULTS OF TEA.CHING TWO UNITS , THE KITCHEN, AND GOOD 
MANAGEMENT' JN THE KITCHEN:", BY THE. UNIT :METHOD 
The units, The Kitchen, and Good Management in the Ki tchen, have 
been presented to two high-school classes, the first unit to a second-
year foods class and the second to a freshman foods class. The pro-
cedure used will. be explained and comparisons will be made with the 
more foDmal and single textbook method of teaching. 
First it seems desirable to consider any changes that were made 
before presenting the units. To increase bulletin board space, a 
piece of beaver board was hung over one third of the board space. As 
air raid directions occupied one third of the total board space, this 
left one t hird for blackboard space. Next, two tables were donated by 
an instructor. One table was used for reference books and magazines 
and the other for (l) a small cardboard file for · the optional related 
activity cards; ( 2) four Princeton files for pamphlets and booklets. 
(these were requisitioned and supplied before the unit was begun); and 
(3) a box made by the manual training boys for a temporary file for 
bulletin board material. As the room was already equipped with a 
three-drawer file the problem of storage of mimeographed activity 
guides and testing material was eliminated. The study and activity 
guides were mimeographed and the units ready .to be introduced. to the 
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students. 
As both units were presented immediately following mid-year exami-
nations it seemed unwise to introduce the units by administering tests 
of any form. In both groups a short introduction to the new method 
itself was given and was followed by a vote by the class to cooperate 
and try this different way of learning. With the group studying T'ne 
Kitchen we held an extemporaneous discussion based on impromptu reports 
of the home kitchens of the pupils. In Unit II, Good J!ITanagement in the 
Kitchen, we discussed the statement, 11Vfar economy and good management 
in the kitchen have nothing in common." 
At the beginning of the laboratory phase each pupil received a 
study and activity guide. The optional related. activity cards were 
explained. Some of the pupils' remarks were jotted down before they 
were forgotten. These include, "I'd like to do this first, " "May I 
have charge of the bulletin board?" "Gee, I've got a swell idea," 
"May I please demonstrate?" and "N"Ja.y I ask the pupils if each one will 
bring one small kitchen gadget from home?" The enthusiasm of the 
classes and the eas~with which they changed their mode of work was 
both a surprise and a revelation. 
The results of the unit method will first be in terms of the pupil. 
At the end of the unit a nameless square of paper was placed in a box. 
On each paper was a word or phrase written by the pupil about the unit. 
The summary of these follow. The figure after a statement denotes the 
number of times that it appeared on the papers. 
Interesting. (5) 
Helpful. 
We were on our own and I liked that. 
We really knew what it was all about when a test came. 
It is easier. 
It was different. 
It wasn't boring. 
We have more time to learn. 
Liked fewer tests. 
Got enjoyment out of activities. (3) 
Liked pupil demonstrations. (5.) 
Keeps one on the alert. 
Always something to do. 
Learned. more than in the other way. 
There was too much writing. 
It was a little complicated, at first, but once you get used to 
it it's all right. 
It was a little too hard but it made us learn. 
Can go at own speed. 
It was harder to learn the work in this way. (5) 
Nice way to make you learn. 
Teacher knows before a test what the pupil. is doing. 
Gives the pupils a chance to cooperate more. 
Would have liked more demonstrations. 
Disliked it because it was harder to learn. (2) 
Easier to have one textbook. 
130 
131 
Not enough discussion so likely to skip over the point of things. 
Arost of the above statements are self-explanatory. It is not sur-
prising, inasmuch as it was a new experience to the pupils, that some 
of them found it "harder to learn." That they did learn is evident, 
for there were no failures on the final test on the unit. More dis-
cussion, as one pupil mentioned, would have been advantageous and would 
perhaps have helped those pupils who found it harder to learn for I 
believe the difficulty came with the changing from rote memory to 
problem solving. More discussion would have brought forth more think-
ing. Certainly the pupil response in interest, cooperation, and par-
ticipation would encourage a teacher to present another unit by this 
method. 
In terms of the teacher, she found that (1) more references were 
needed at the end of each activity, (2) that pupil demonstrations proved 
very popular and that the students put great effort into doing them 
well, (3) that more pooling of experiences would have benefited the 
pupils, (4) that the unit method gave the teacher a better chance of 
seeing the pupil point of view, (5) that the slower pupils were more 
willing to try, (o) that more time was available 'to the teacher to 
help the slower pupils, and (?) that pupils offered ideas more often 
when using the unit method. 
As the unit method was "'harder" for the pupil to learn, so also 
was it "harder" for the teacher to prepare; and it not only forced the 
pupil to think but also required much thought and planning on the part 
of the teacher. It is, in a way, like a treasure hunt. The person 
that hides the treasure and plants the directions along the way has a 
chance to enjoy and direct the hunt; the teacher has a chance to guide 
and enjoy the problem solving of her pupils. 
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